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TRE CANNED FOOD AUTHORITY OF THE WORLD 


BALTIMORE, MONDAY, JUNE 29, 1914 


AMERICAN CANS 


American Cans and American Can Company methods are standards 
of efficiency. Every mechanical detail in the manufacture of cans is 


watched and studied as if it were new and undeveloped. 


Methods are changed where improvement is possible. Where perfec- 
tion seems to have been reached, every energy is bent to maintain it, 


to the end that the product shall be continuously and uniformly good 
and satisfactory. 


American Can Company 


Chicago, Ill. San Francisco, Cal. 
Baltimore, Md. NEW YORK Rochester, N. Y. 
Portland, Ore. Hamilton, Ont. 


THIS IS THE 1916th ISSUE OF 


THE Canning TRADE 


ERT UNIVERSAL SYRUPER 


FILLS 

Brine, Tomato Pulp, Syrup 
Milk and Ete, 

in Glass, Cap Hole or Sanitary 


Cans---any Size 


CAPACITY. 
125 CANS PER MINUTE 


Office and Factory 


Colbert Canning Machinery Co. 31:3 sharp St.. Baltimore, Md. 


WHEELING CANS 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 

terial. 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson-Morse Can Co, => 
eeling Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President Wheeling, W. Va 
. 


Wheeling, W. Va. 
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SANITARY CANS 
| | 


It should be remembered that the development of Sanitary 
Cans from a splendid theory to a definite and practical 


principle was brought about by the Sanitary Can Company. 


The Sanitary Can Company did this pioneer work practi- 
cally alone and unaided, but it gained a knowledge and 


intimacy of Sanitary Can principles which are naturally 


fore that buyers of Sanitary Can Company cans are secur- 


ing the most up-to-date can of the kind in the world; a can 


on which more time and money has been spent than on all 


pre-eminent and exclusive. It is reasonable to assume there- © 
| 
other combined makes. 


It would be strange indeed, if Sanitary Can Company cans 


were not of exceptional merit and value. 


SANITARY.CAN COMPANY 


Chicago NEW YORK _ San Francisco 


Rochester, N. Y. Baltimore 
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Process Clock 


Ayars Double Tomato Filler 


Ayars Machine Company, nes 


BROWN, BOGGS CO., Lrp., Hamivron, Ont., Sole Agents for Canada. 
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AYARS 
TOMATO FILLER 
FOR 
SANITARY CANS 


NO MORE SWELLS IF YOU USB 
SCHAEFERS CONTINUOUS AGITATING COOKER 


PRACTICAL 
Saving in| FEATURES: 
LABOR | AGITATING 
STEAM CONTINUOUS 
CHAINLESS 
POWER = 
TRAYLESS 
TIME | 
SPACE ING PARTS 
OUTSIDE 


PATENTED 


A spiral, Steam Cooker, having a pocket for each can, same being rolled back and forth through seven runs, insuring a uniform cook 
and obtaining a temperature of 10 to 20 degrees more heat in center of can in at least 1/10 the time consumed in the ordinary process. 
With this machine your swells should not average one can in ten thousand cases, or a quarter million cans. These are strong state- 
ments, but they can be substantiated ; consequently every Canner should install these cookers. 


BUILT BY 


AYARS MACHINE COMPANY 
SALEM, NEW JERSEY 
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The Sprague-Lowe 
Rotary Tomato Washer 


Operation : 

The Tomatoes are rolled and carried forward by 
spiral (4 inch high). The surface of the drum is 
specially designed to insure the desired rolling of the 
fruit which is subjected to sprays from above. 

At the feed end of the machine hot or cold water 
bath may be maintained to submerge the fruit during 
part of its passage through the machine or the work 
may be done by sprays alone. 

Practice with the machine has demonstrated that it 
is a most excellent device for removing dirt molds and 
bacteria. 


Specially Adapted 
for Washing 
Tomatoes 


The Sprague-Colbert Tomato Filler 


Single line—Continuous—Automatic. 

Fills Cap Hole Cans or Sanitary Cans of all usual sizes 
up to and including Tall No. 3 Cans. 

The machine is very substantially built. 

Changes in size of can easily and quickly made. 


Measures amount of Tomatoes required for each can. 


Changes in amount of Tomatoes for each can easily and 
quickly made. 

Improves quality—Does not damage the Tomotoes. 

Reduces cost—Fills without waste. 

The movements of the machine are slow and positive, and in- 
sure great durability. 

No complicated parts to wear or get out of adjustment. 

Capacity up to 70 cans per minute. 


The Hawkins Exhauster 

(QUICK ACTING) FLASH COILS 
Quickest cooking coil. ; (UNIVERSAL) 
Obviates any necessity of burning on. 
Heat radiation uniform all over. ; This machine will handle any size or shape of cans 
No cold ends or places for condensation to ac- 1 = 

cumulate. Easiest to control. up to and including No. 10. 
Greatest efficiency. Quickest and easiest cleaned. 
The last word in Catsup cooking apparatus. Furnished any size and capacity desired. 


SPRAGUE CANNING MACHINERY CO., Chicago, Ill. 


BALTIMORE BRANCH AND MACHINERY EXHIBIT, 46 MARKET PLACE, BALTIMORE, MD. 
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“THEY 
GIVE 

US THE 
RECORDS 
WE NEED’ 


say Canners everywhere in writing us about 


DURANT COUNTERS 


Durant Counters for Kraut Coring, 
Pea Canning, and every other point 
where an actual count is needed. 


Write to-day for details of our rust- 
proof, quick resetting, easy, reading, 
dependable machines. 


ASK FOR CATALOG No. 13 


THE W. N. DURANT CO. 


MILWAUKEE, WIS. 


Steam Jacketed 


HAMILTON 


0 


Recognized as the standard for quality and proper oonten, i the 
uilt in 
any size up to 500 gallons capacity, either tin coated or 4s inch block 


oldest and progressive canning plants throughout the country 
tin lined. Write for discriptive folders. 


Hamilton Copper & Brass Works. 


90-109 Springdale Pike 


AN INVITATION TO CANNERS 


Food manufacturers are to be invited to attend the 
National Convention of State and Federal Food Officials. 
In discussing the invitation Dr. H. E. Barnard, Food 
Commissioner of Indiana, said ‘‘There are very few manu- 
facturers now who are not quite as interested as we are in 
the enforcement of pure food and sanitary laws. I at- 
tended a meeting of the National Canners Association in 
Chicago awhile ago, and was astonished to find that their 
ideas of sanitation and cleanliness were more positive than I 


had ever dared to hold.”’ 

This high praise of present day canning methods from so 
competent an authority proves that the men behind the cans 
are the best guaranty we have today of the purity and high 
quality of their product. 

Such men know the value of purity in every detail of the 
canning process. Salt purity especially appeals to their 
trained and practical intelligence—such purity as that 
proved by scientific analysis in the case of 


LIBERTY SALT 99.7% PURE 


The advantages of this high degree of purity in the salt you 
use are of the greatest enterest to canners, since lime where 
it is prsent destroys salt flavor and directly attacks vegeta- 
ble tissue, toughening the fibre, hardening the skins and 
dulling the color. 

Faults such as these in canned foods do not affect the health 
of the consumer so much as they react upon the profit of 


the canner himself. 

Taste, color and tenderness are the real selling qualities of 
your product. 

Nothing will add such flavor to your goods as 


Liberty Salt That Is Just Pure Salt. 


Let us send you a sample 


THE COLONIAL SALT COMPANY 


Chicago 
431 So. Dearborn St. 


AKRON, 


Buffalo 


OHIO D. S. Morgan Bidg. 


Hamilton, 
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FOR 


CANNED 


OUR SPECIALTY. 


BRANCH OFFICES, MAIN OFFICE & FACTORY, 


CINCINNATI, ST.LOUIS, CH ICAGO. 


BALTIMORE. 
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Patents Pending 
No. 98—AT. DOUBLE SEAMER, Hand Feed 


No. 98-AT. Conveyor 
with Automatic 
Cover Feed 


Patent Pending 


greatest amount of attention. 


position. All sizes including No. 3’s. 


THE Canning TRADE 


The latest in 


models No. 98—AT, 
illustrated on this 
page. 


No lever. No 
treadle. Work 
automatic. The 
can stands still dur- 
ing the seaming. 


Very compact. 
Very simple. 


Will seal 50 cans 
per minute. 


It has had a thor- 
ough “tryout” and 
will stand the most 
rigorous tests. 


No complicated 
mechanism. All 
parts interchange- 
able. Lubricating 
system complete. 

Automatic turret 
mechanism entire- 
ly independent of 
the sea mec- 
hanism. 


The machine 
may be taken apart 
and reassembled 
regardless of the 
position of the 
seaming head or 
turret. Sets itself. 


Ams famous ec- 
centric seaming 
head with the ready 
usted seaming 
ring on all of our 
Double Seamers. 


Good forall kinds 
of round cans up to 
including No. 


Can Making 
equipment is our 
specialty. It is not 
a side issue. Build- 
ers of Complete Can 
Making equip- 
ments. 


This machine works automatic throughout. This double seamer was 
THE SENSATION at the Baltimore Convention, where it received the 


The machine is very compact. There is no timing; the machine sets 
itself. It may be taken apart and assembled regardless of any fixed 
Output 50 per minute and upward. 


Max Ams Machine Co., 


CHAS. M. AMS, President 
COAST AGENTS—BERGER & CARTER CO., SAN FRANCISCO, LOS ANGELES AND SEATTLE 


The Sealof Safety 


Ams New Type Double Seamers 
The No. 98-AT Double Seamer 


(Automatic Turret) 


No. 97=AT. Automatic Clincher 


Patent Pending 


The operation of this machine is similar to the No. 98 AT Double 
Seamer, the difference being that instead of seaming on the cover, it crim 
it on before the cans pass into the exhaust box, or double seamer, as the 
be. Itis a very simple machine and adjustable for all size cans 
including No. 3’s. Output 50 per minute. 


Max Ams No. 98-AT. Double Seamer 
Automatic Cover Feed, Plunger, 
Extension Feed and Can Straightener 


case may 
up to and 


Patent Pending 


This double seamer is completely automatic and especially designed as 
serviceable, hard-working machines, rigid construction, compact mechan- 
ism, complete lubricating system, simple in assembling, no timing parts, 
seaming mechanism separate from turret mechanism, ease and convenience 
in operating. Output 50 per minute and up. 

The above illustration shows the No. 98-AT Double Seamer with Auto- 
matic Cover Feed, Plunger, Can Straightener and Extension Feed. 

This seamer will take all standard sizes from 2 inches to 4% inches in 
diameter and from 2% inches to 6 inches high. 


Mount Vernon, N. Y. 
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LEONARD SEED COMPANY 


226-228-230 WEST KINZIE STREET 


CHICAGO 
Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 
is of high grade canners stock. We are now booking 
orders for present and future delivery of this, as well as 
for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard . , 


Leonard’s Seeds 


‘ “WOLD” Gang Slitter No. 166 For Cutting Tin, Paper Or Cardboard 


—- 


These machines are built strong, and rigid with 
broad bearings and 3-inch shaft, also double- 
edge cutters with wide hubs. Universal grinder 
to sharpen cutters. 


Guaranteed to cut square blanks. 


-Write for particulars on this and our. other 
machines, ‘‘We build a full line’’ 


TORRIS WOLD & CO. 


WILLIAM CAMERSON, Pres. & Mgr. 


218-230 N. Jefferson Street 


SLITTER SHOWING POWER FEED 


Makers of High Class, High Speed Automatic Can Machinery, Presses, Dies, etc. 
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Cook your tomatoes glass this Fall 


The Pfaudler Glass Enameled Cooking Kettle combined with the 
Sprague-Lowe Flash Coil will cook your tomato pulp with no trouble 
from burning on. It will permit you to finish a batch as small as 
150 gallons. It will cook the normal batch of 600 gallons in about 
30 minutes reducing it to 280 to 300 gallons. 


Booklet giving complete information gladly mailed. 


Use the Coupon. Its for your convenience. 


THE PFAUDLER COMPANY 


EXECUTIVE OFFICES AND FACTORY 


‘ROCHESTER =3= NEW YORK 


THE PFAUDLER COMPANY 
1802 World’s Tower Building 
NEW YORK CITY. 
Please send me booklet descriptive of the Pfaudier Glass Enameled 
Steel Cooking Kettle. 
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GAS MACHINE 


Why More Than 600 Canners Have 
Purchased Them: 


11th—It is the only machine that furnishes the light without power, 
after the day’s work is over, for cleaning up. 


12th—It is safe. Insurance Companies grant free permits for its use 
inside buildings. 


13th—Costs less than any other gas machine capable of doing the 
same work. 


14th—So simp'e that anyone can operate it. 
15th—The firm operating the largest number of canning factories in 


the world ordered 14 machines, after trying out all competing 
machines. 


THE PENINSULA F. P. GAS MACHINE CO. 
BETTERTON, MD. 
OVER 81,000 MACHINES SOLD. 


LEWIS STRING BEAN CUTTER— proves 


—— 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all gear drive amd shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
sticks, stones, nails or any “9 substance to pass under the knives 
without breaking any of the parts. 
Beans are scattered inte vibrating hopper, fed automatically into 
pa of drum, carried to the knives, cut and dumped ente the vibrat- 
ng screen, takiug out the short pieces that may come from cutting close 
to the end of bean. Capacity about 20,000 two pound cans in ten hours. 
This machine is also used for eutting rhubarb. okra and celery. 


Built by J. LEWIS, Middleport, N. Y. 
Manufactured under patents May 14,1901. Machines using this principal are infringing 
BEWARE. 

Also Manufacture Small Pewer Can Tester and Pineapple Peeling Machines. 


} REMOVAL NOTICE of HEAD OFFICE 


THE J, WELLER GO., Cincinnati, Ohio. 


On and after June 8th, 1914, our 
HEAD OFFICE will be removed from 
CINCINNATI to OAK HARBOR, 
OHIO, where our most central plant 
is located. 

From this date address all corres- 
pondence to 


THE J. WELLER CO. - 
OAK HARBOR - - - QOHIO. 


CMM 


FACTORIES: 


Oak Harbor, Ohio. 
Leslie, Mich. 


Greenville, Ohio. 
Clay, N. Y. 


ATLANTIC CAN CO. 
CANS 


OF 


HIGHEST 
QUALITY 


BALTIMORE 
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Perfect Work and Maximum Output 
Bliss High Speed Top and Bottom Presses 


They are adjustable for different diameters ; changes 
and adjustments are quickly made. Positive feeds. 
The strips are automatically fed from the holder into 
and carried through the press. Positive top and bottom 
knockouts are provided. All adjustments are open and 
simple. Feeding may be discontinued without stopping 
the press. Positive clutch, instant control. Capacity 
60,000 to 100,000 ends a day. 

These machines are often arranged with edge curling 
machines attached to back of press. Arranged inthis 
way the curling attachment is operated in conjunction 
with and direct driven from the press. 


Builders of the Complete Sanitary Line 
Catalog 14 T on request 


Patented 


E. W. BLISS CoO. 25 ADAMS STREET, BROOKLYN, N. Y. 


Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 


SLAYSMAN’S IMPROVED 


Lock and Lap Seam Body Maker 


WITH SOLDERING DEVICE 


WRITE FOR PRICES AND PARTICULARS 


SLAYSMAN & COMPANY 
SOI-5 E. PRATT ST. BALTIMORE, MD. 
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HIGHEST PULP 


is going to be produced 
USHER PULPER +’ FINISHER _ Most Efficiently 
Economically 


in a large number of the 


Best Equipped 
Tomato Pulp Plants 
where the 


U. S. COMBINED PULPER 
AND FINISHER 
will be installed. 


Have you ordered yours? 


U. S. BOTTLERS MACHINERY COMPANY 
SHOPS 1033-41 W. LAKE STREET — CHICAGO, ILL. yeti 

DESIGNERS, MANUFACTURERS AND ERECTORS OF ) han 

SPECIAL MACHINERY AND EQUIPMENTS a 


FURNISHED WITHOUT CRUSHER 
—IF DESIRED— 


No SEEDS Are SUPERIOR To The 
LANDRETHS’ 


No Reputation Is Older 
No Reputation Is Better 


WRITE US FOR SEEDS YOU WANT 
Do you want Beet and Spinach for sowing in Midsummer? 


Make Inquiry At Any Time We Invite Your Correspondence 
D. LANDRETH SEED COMPANY 
BLOOMSDALE SEED FARMS FOUNDED 1784 BRISTOL, PENNSYLVANIA 


Co. 


125-127 East Falls Avenue 
BALTIMORE, MD. 


*Basoline Burners, Fire Pots & Heaters 


Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 


HULL'S 


PATENT 
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108,000 ears of corn 
in ten hours 


‘Double’? 


A good 25% more capacity than any 
other machine will deliver. Better, 
quicker, cheaper, simpler and more 
dependable combined butting, husking 
and silking. We give you the most in 
speed, the most in perfect work, the 
most in dependability and the most in 
economy. Why not have the maximum. 
in speed, clean work and money saving 
features in yourCorn Shed—the ‘‘Morral’’ 
‘Double’ is the machine that insures it. 


- Patented 


‘“Single”’ 


One-half the capacity of our ‘‘Double’’ 
and 25% more capacity than any other 
**Single’’. Mechanical Husker. This is 
the year when the Corn Packer needs 
every last piece of machinery that will 
drive down his cost for Corn—we give 
you greater savings, greater profits, and 
a greater degree of perfect satistaction 
than is obtainable with any other mechan- 
ical husker. Remember, ‘‘Morrals’’ are 
the only machines that have an out and 
out genuine Automatic Ear Placer. 


MORRAL BROS., Morral, O. HUNTLEY MFG. CO., Silver Creek, N. Y. 


4 
54 000 ears in ten hours 4 
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Cleanest=Simplest=Cheapest 


“MONITOR-THOMAS” SANITARY WASHER AND SCALDER 


ashes and scalds 
your tender tomatoes 
without bruising waste 


You can clean it easily, cheaply and thoroughly—the tenderest tomato coming into your factory—as the tomato, with 
our method of washing and scalding is not moved after it enters the machine—why we can say to you with the utmost 
assurance that we can thoroughly ‘wash and scald over-ripe, tender stock and injure it not at all. The dirtiest tomato grown 
will be the very cleanest kind of a tomato when it leaves this sanitary washer and scalder. Frequently you find dirty tomatoes 
which are too tender to wash or scald without a big shrinkage loss; we can help you. Between your old style outfit and this 
new, sanitary device there is a difference which means many things to you. Lying in one position on an open, endless wire 
belt, traveling through washing after washing without moving, tomatoes are absolutely clean when they leave this machine. 
Then there are those cracked tomatoes—the washing action of this machine washes the dirt ov/ of the cracks—we guarantee it. 
: It’s the same with scalding, the work is perfect; instantly variable to suit different conditions—you can scald precisely 
a * ee as you see fit. Over 350 of these machines will be in use this season—the first out-and-out sanitary system; something that 
will give you a big capacity, thorough washing and scalding and years of perfect service. Talk this over with us now. 


—water and steam 
used but once, no filth Big capacity 
One clean bath after another, noth- with little Cc are 


ing but clean water can reach the to- 


matoes. How much different from the Figured in bushels per day we can 
old methods where tomatoes were im- show you greater capacity with less 
mersed in filthy, contaminated water; care and attention than you can equal 
our system is sanitary in every sense. with any other outfit on the market 
This is also the same with the scalding at the present time. In this one respect 
—pure steam scalds the tomatoes, then alone this outfit will pay for itself in a 
escapes—the cleanest method of today. very short time. 


oe HUNTLEY MFG. CO., Silver Creek, N. Y. 


Cc. J. GROAT, 601 CONCORD BLDG., PORTLAND, ORE. 
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SOUTHERN CAN CO. 


BALTIMORE MARYLAND 


PACKERS’ CANS 


Sanitary and Cap Hole 


Closing Machines Combining Speed and 
Simplicity, on Rental Basis 
ALSO 
A Diversified Line for Many Purposes 
INCLUDING 


Friction Top and Wax Top Cans and 
Lard Pails 


Five Gallon Pulp Cans 


Lithographing and Lacquering Equipment 
AND 


Our Own Box Making Plant 
Metal Advertising Signs 


ON TWO RAILROADS AND THE WATER FRONT 


The Largest 
Independent Source of Supply 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


The event of possibly the greatest interest during the past 
week was the evidence submited at the suit against the 
American Can Company by the Government. Those Balti- 
more can makers who sold their plants to the American Can 
Company back in 1901 have been witnesses in the case, and 
the information they have given as to the prices received 
for their plants has been most interesting, and to some of 
the witnesses most disconcerting. Some men who thought 
they had received a good and plentiful price for their plants 
and the good will of their business have come to see that 
others received much better prices for poorer plants, though 
probably sold with just as much good will. Considered sole- 
ly on the value of the properties bought, frenzied finance has 
seldom furnished a more striking evidence of the trend of 
those times than the evidence given this past week in the 
United States Court. Such sales, ef course, could not be 
expected on the invoice value of the machinery compos- 
ing the plant, but both buyers and sellers saw to it that a 
generous margin was left to cover the ethical properties not 
possible of listing in an itemized statement. An interesting 
question now arises from the fact that the sellers agreed to 
refrain from entering the can making business again for 15 
years, for this time is now about up. If the profit on cans 
warranted such high prices in 1ogt for can-making plants, 
some of which were anything but up-to-date, when the time 
limit expires will there be a rush into the can-making busi- 
neses, with resultant demoralization? We hope not. 

Another matter which will undoubtedly directly affect the 
canned food market was the failure in New York of the 
largest dry goods firm in that line of business, because this 
failure is being made use of to increase and to intensify the 
depressed industrial condition, to the further detriment of 
the general market. Whatever the causes of such failures 
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their effect is always bad, and it will be particularly bad 
now because we are cursed with a larger than usual swarm 
of political buzzards who feast upon the misfortunes of 
business in an effort to discredit the present administration. 

The administration may be to blame, and we do not mean 
to defend nor to condemn it, but for purely political rea- 
sons to magnify and to endeavor in every possible way to 
extend the bad effects of such a misfortune is infinitely 
worse than any mistake of judgment on the part of an ad- 
ministration, be it Democratic, Republican or what not. it 
is the curse of the country that such things are allowed, be- 
cause no one in touch with the daily happenings of the 
country can have failed to note the concerted effort along 
the line suggested. There is a horde of mud-slinging villi- 
fiers, backed up by an irresponsible daily press, whose sole 
purpose is to discredit President Wilson, be the cost to 
business what it may. Gradually it is spreading among ali 
men that the freedom of the press is being grossly abused, 
and that unless their methods are changed and better man- 
agement shown by them it will be necessary to restrict them. 

Our crop correspondence will show the condition of 
crops in a most interesting way this week. Briefly it has 
developed that the corn acreage of the country is short of 
last season’s, and in all sections, other than those bordering 
upon the Great Lakes, is suffering from hot and dry weath- 
er. The tomato acreage is also shortened because of the 
drought which has prevented the growers of this immediate 
section from getting out their full acreage. There have been 
some thunder showers during the past week, but nothing 
like enough rain has fallen to relieve the situation. The 
tomato crop has not been killed; but it is backward, not 
looking well and undoubtedly short of what was intended. 

The pea pack of the East and of Indiana has been com- 
pleted and in general does not amount to over 50%, of ex- 
pectations. Wisconsin has been visited by cloud bursts and 
hailstorms; the yield so far has proven short of former 
years. In that State, however, and in Michigan and New 
York the crop is in good condition, having escaped the 
troubles of the rest of the country. 

In the canned food market the inquiry and demand has 
been quiet the jobbers preferring to wait until more defi- 
nite information regarding crops is at hand before buying. 
They profess to be utterly indifferent to crop conditions or 
possible short packs, and their actions bear out their claims. 

Spot tomatoes have worked down to a small margin, 
but even at this it is impossible to quote the market ad- 
vanced. Prices vary from 70 to 75c, and only absolute re- 
quirements are taken at these prices. In futures jobbers 
profess to be willing to buy at 7oc., but will not listen to 
72%, and sellers are asking from 72% to 75c. The result 
is a standstill between buyers and sellers. If the canners 
can hold out against this, there seems small chance of their 
losing, for it seems more than likely that jobbers will be 
caught this season. 

Blackberries are proving a good crop and the pack will 
be fair. Strawberries have turned out a smaller crop in 
Michigan, as in the East, than was anticipated in the early 
season, and this article will probably be good property in 
the months to come. 
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String beans are being handled here now and the crop 
seems to be only a small one, the hot dry weather cutting it 
short. 

Not a few operators and canners are taking advantage 
of this opportunity to get a little vacation before the active 


season sets in, and many of them are leaving town and will 
be gone until after the Fourth. 


APPLICATIONS FOR REGISTRATION OF TRADEMARKS 
IN PATENT OFFICE. 


The following applications have been filed recently. Any- 
one who claims ownership of any of these trademarks, or 
similar ones, or considers that he would be injured in his 
business by any of the proposed registrations, may oppose same 
if steps are taken promptly in compliance with the law. For 
further information apply directly to our correspondent, Ed- 
ward S. Duvall, Trademark Solicitor, Bond Building, Wash- 
ington, D. C. 


Words: White Mountain. Used on canned cherries, 
peaches, pears, apricots, tomatoes, blackberries, plums and 
grapes since December 30, 1905. Applicant: Pratt-Low Pre- 
serving Co., Santa Clara, Cal. Serial No. 57,747. 

Word: Lawndale and representation of a house. Used 
on canned fruits, vegetables and fish since January 2, 1913. 
Applicant: West Side Wholesale Grocery Co., Chicago, IIl. 
Serial No. 76,485. 

Words: Golden Gate. Used on canned and preserved 
fruits and vegetables since June 1, 1876. Applicant: Golden 
Gate Packing Co., San Jose, Cal. Serial No. 76,545. 

Word: Royal. Used on canned salmon since 1878. Appli- 


cant: The Macleay Estate Co., Portland Oreg. Serial No. 
75,622. 


Words: Green Mountain. Used on dried fruits, pickles 


and olives since 1894. Applicant: Cross, Abbott Co., White 
River Junction, Vt. Serial No. 76,632. 


Word: Stronghold and representation of a castle. Used 
on canned fruits, canned vegetables and canned salmon since 


September, 1913. Applicant: Diehm-Fansler Grocer Co., East 
St. Louis, Mo. Serial No. 76,639. 


Word: Pigeon and representation of a pigeon. Used on 


canned blackberries since September, 1913. Applicant: E. M. 
Frye & Co., Harrington, Me. Serial No. 76,642. 


Words: Snow Cap and representation of a snow-capped 
mountain. Used on fresh fruits since October 10, 1913. Ap- 


plicant: Mosier Fruit Growers’ Association, Mosoer, Oreg. 
Serial No. 76,748. 


Word: Beacon. Used on canned fruits, canned vege- 
tables and canned oysters since February 5, 1912. Applicant: 
McCready & Webster, Baltimore, Md. Serial No. 76,819. 

Word: Calusa: Used on canned fish since July, 1912. 


Applicant: Premier Packing Co., San Diego, Cal. Serial No. 
76,822. . 


NATIONAL CANNERS’ ASSOCIATION MOVES TO 
LABORATORIES. 


On June 27th the office of the National Canners’ Associa- 
tion moved from the Woodward Building, where it has been 
since it went to Washington, about a year ago, to the Labor- 
atory Building at 1739 H street N. W. This brings the whole 
business under the one roof, and makes it much more handy 
for all parties concerned. Those who have visited the Labor- 
atories know that the building is a handsome one, and that 


the new arrangement permits an even better housing than 
before. 


Those having business with the Association should make 


note of this change and see that their mail is properly ad- 
dressed, 
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AN EXPOSE OF OUR CONFIDENCES 


An Address Delivered Before the New York State 
Canners’ Association—Full of Meat. 


By Mr. S. M. RYDER of The Chisholm-Scott Co. 


The meeting of the New York State Canners’ Association in 
March, last, was undoubtedly the best ever held, marked particu- 
larly by the number of excellent and instructive addresses. Of 
these the one delivered by Mr. 8S. M. Ryder, of The Chisholm- 
Scott Co., was possibly more spoken of than any other. Mr. Ryder 
is a scholary gentleman of extensive experience, and an observer of 
things, with a rare abiiity as a speaker. We quote from that 
alidress. 

It has been my fortune to have spent the last eleven years in close 
contact with the canned food factories, not only in this State, but also 
in others, where peas have been put into cans, and while I have been 
more directly interested in canned peas than in any other product, 1 
have always been almost as much interested in the other staples, and 
have absorbed, very naturally, more or less information on all these 
lines of canned food. Many very different conditions and results have 
come to my knowledge, and F have often given thought to these differing 
phases of the same lines of business, trying now and then to fathom 
why these should be, and sometimes attempting to apply a theoretical 
cure for what I would term an excessive production cost, which in many 
cases has caused financial embarrassment—too often resulting in long- 
crippled conditions, or even in bankruptcy. 

While many, nay, most, managements try to and do keep a very 
accurate and detailed cost of production, and others think they do, there 
are still many that have merely an imperfect estimate of same, seem- 
ingly acting upon the theory that it is good policy to wait before fixing 
prices on their canned foods till they have visited the large centers of 
trade and learned from their jobbers and brokers prices made by 
Smith, Jones & Co. Then, believing that if Smith, Jones & Co. can sell 
canned foods at certain prices, they can do the same thing, for their 
plant or plants are much less expensively equipped, both as to factory 
and office. 

Upon being shown samples submitted to the jobber by other canners, 
samples. that may be a superfine article and not at all what the run 
of goods may develop, the tendency of such a packer is to quote a price 
that may be somewhat less than he would demand and receive were he 
absolutely sure of his cost and quality. 


STUDY COSTS. 


I would not presume to advise you as to method in figuring cost, 
just what shall constitute “prime cost” or “burden’—commonly known 
as “general’ or “overhead’’—or “selling cost.’ These divisions of pro- 
duction cost are far better treated with their many sub-divisions in the 
pamphlet known as “Principles of Cost,” by J. W. MeCall, circulated by 
the National Canners’ Association, whose pages I would recommend to 
the earnest study of every packer of canned food. This pamphlet is 
the best canned food publication that I know, and its pages, chewed, 
digested and assimilated, should and would put flesh on the bones of 
such packers as I have mentioned, whose habit of estimating cost is 
another form of pure guess work.* 

Many factories, upon request, have furnished me most complete de- 
tails of their business, containing full statements as to cost of each 
item that enters into their cost sheets; others have contributed merely 
their gross cost, not entering into detailed reports, while only one has 
refused communicating information along the lines that would aid me 
in doing the very thing he suggests as wise, stating that: “The poor 
business man and foolish packer is still in evidence, and probably will 
be, and seems willing to continue to sell his products without a profit. 
We hope that you will make your address from the standpoint of show- 
ing the cheap seller how foolish it is to try to do a successful business 
without getting a profit for the risk and labor involved.” 

This concern thus quoted is correct in all that it writes, but I think 
it fails to make use of the opportunity granted it, and that is to assist 
the speaker make “the cheap seller see how foolish it is to try to do a 


successful business without getting a profit for the risk and labor 
involved.” 


You remember the coming of the Bridegroom, as told in Biblical 
lore—the five virgins who, with oil-filled lamps, gained admission to the 
Bridegroom’s presence—the five foolish virgins, with unfilled lamps, 
remaining outside of closed doors—just 50 per cent. to the good and 50 
per cent. to the bad. I hope this ratio does not hold good among the 
canners. Perhaps it would be well that the doors be closed on the 
foolish virgins, in this case the canners, whose lamps are not filled with 
fairly accurate cost figures, and they be left to their ultimate ruin— 
failure and bankruptcy as a finale, but in the meantime, remaining 


a saene to those of you who cannot afford to do pusiness without a 
profit. 
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Is it not better to forget the selfishness of those successful five, that 
might have spared just a little of their oil and thus have gained ad- 
mission for all? In other words, is there not some little gain to the 
successful packer, out of his abundant success, to do some missionary 
work among the foolish packers, and point out wherein their footsteps 
are marked with danger, and educate them away from ruinous prices, 
which are an element of trouble for us all. I believe there are few 
business men, whether canners or what-not, who would persist in a 
ruinous course could they once be shown their errors. . 

However accurate data may be given, it is an almost impossible task 
to make a composite diagnosis of the symptoms, or, rather, I should say 
reports, I have had furnished me, so that a clear harmonizing of the 
varying items could be presented to you. I can give you food for 
thought only by instancing a few of these differing conditions that are 
really the causes of the great cost difference, for, while I find that ma- 
terial, which is commonly called raw stock, cans, caps, cases, solder, 
sugar, salt, etc., cost you aH practically the same in quantity, there is 
a very large difference in the amounts used by different packers. Per- 
haps some of the things I have witnessed in your factories when operat- 
ing may explain just what I mean. 

To me, there are three great parts of the canning business, namely, 
the growing and the harvesting of the crop, the manufacturing of same 
into canned food, which would include its handling till delivery, and 
the selling of same. 


WATCH YOUR WORK, 


In the growing of the raw product, whether by yourselves or by the 
contract farmer, it is you who have control over the harvesting, and I 
know that constant watchfulness is kept over your fields by your road 
men and yet, I have known at least one instance where the road man 
reported that, when out hunting some strayed cows, -he discovered a 
field of forty acres of peas that should have come in at least three days 
before. These peas were cut, canned and sold as off standard at a 
price much less than the average cost of production for that season in 
that factory. 

Not long since, at another factory, I noticed that the girls, about 
seventy in number, were picking out yellow peas, which were carried 
upstairs and spread on the floor to dry, the others being canned. Upon 
inquiry, I was informed that the peas in the drying room were being 
saved for seed. 

Still another instance: I noticed the evenings work on peas in a 
very large factory, where the output for that day was several thousand 
cases. As the peas left the blancher they were caught in metal baskets. 
An attendant seized the handle of the basket with a curved hook and 
roughly pulled it over the floor in two cases out of three jerking it from 
a still position so harshly as to cause from a pint to a quart of blanched 
product to be spilled upon the floor and wasted. Another employee 
was kept busy with a squeege pushing the peas into an open drain. 

Does this explain in any degree why it is that a No. 2 can, which 
contains but 183 ounces of peas, will sometimes consume in the packing 
as many as 16 or 17? In other words, many factories use an average 
of less than 14 ounces per can, including the waste, while others average 
15 or 20 per cent. more. The first factory mentioned still runs, but with 
a changed management. For a series of years it has just held its own, 
though it is now on the uphill road. The second factory has gone to 
its long rest, and its management is back to its former business of sell- 
ing lumber and superintending cotton mills, while the third is suffering 
from financial stress. The first suffered from gross carelessness and 
incompetency; the second from pure ignorance for it was this factory 
which had planned to invest its surplus, when earned, in standard stocks 
and bonds, and thus be able to raise easy money during the canning 
season and avoiding the endorsements of directors. The third was a 
sufferer from not only carelessness of management, but also from 
prodigality of expense, and is still suffering. 

Not alone at the blancher have I repeatedly witnessed undue waste, 
but. at viners, squirrel cages, cleaners, conveyors and fillers as well, 
though not to such a degree as instanced. What is true of this one 
unit of raw product is likewise true of quite all tne other material. 
Yor instance, it very frequently happens that the peas are handled 
from viner station to factory,or from viners to cleaners, in the cases 
that should be used for shipping purposes which are altogether too 
fragile to be lasting where a stronger container should be provided. 

Take another item such as syrup that contains nothing other than 
sugar, salt and water. The original cost of these ingredients is prac- 
tically the same to all and yet I find from the detailed statements that 
syrup in some factories costs from two to two and one-half times as 
much as in others. This cannot be due wholly to quality. Should you 
go with me into the many factories I visit, you would realize that tons 
of sugar and salt, in the form of syrup, are poured into drains and 


sewers by our canned food packers, a large part of which waste could 
be, should be, and often is, prevented. ; 


THE LABOR. 

Let us for a moment glance at the factory labor problem; and here 
I will instance but one most culpable example of waste which I per- 
sonally witnessed. The factory was running on corn; tons of it lay in 
the sheds, some husked and ready for the cutters. Trouble developed 
with the fillers, of which there were two, both new, never before used. 
The manager, personally, attempted to remedy the trouble, first at one 
line, then at the other. Corn, prepared for the cans, covered the floor 
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beneath the fillers ankle deep. Men and women, paid by the day, lolled 
about in idleness, while the manager, perspiring freely, vainly labored 
for several hours at work that a competent mechanic—a $4.50 a day man 
—would have executed in but minutes. In this case the manager was the 
proprietor, and after more than a half-day wasted, succeeded in prop- 
erly adjusting the apparatus. His face beamed with the smiles of self- 
praise as he boastingly told me that there was no piece of canning 
house machinery he could not fix. Upon my asking him what he 
figured it cost him in dollars and cents he replied, “Why, I did it 
myself.”” He seemed a little surprised when I gave him my opinion, that 
he was the most expensive man possible in his plant, as his whole 
factory force was practically idle for not less than six hours while he 
studied the mechanism of his corn fillers, which a competent mechanic 
should have had ready to use before he began his pack. I think even 
yet he has failed to realize the irony of my remarks, and does not know 
that the taking off of his coat that day cost him in dollars and cents, 
in consumed coal, idle employees, deteriorating and waste corn, etc., 
several hundred dollars. 

Again, I have witnessed, not once, but many times, five lines of 
machinery working on No. 2 closed top cans, put through in 17 hours 
from 10,000 to 11,000 cases of peas, while in another factory, where six 
lines were in operation for 20 hours, only 7,000 cases made a day’s run. 
Yes, 1 hear you say, “How about the quality of the two factories?” 1 
will admit anything you may say as to the quality, but at this moment 
that is not the question, for I am now speaking upon the mechanical 
end of it. You must admit that placing the cans in the filler, filling 
them, capping them, tipping them and warehousing them are the same 
from the mechanical standpoint, whether in one factory or another, 
differentiated only as to system employed. ‘This being true, wherein 
lies the differences? In the one factory, seldom a break occurred in the 
cans massed upon the conveyor, each capper being filled at almost every 
operation, while in the other, the capper, equipped to solder a dozen at 
a time, frequently had less, and sometimes even none, when the steels 
came down. A full complement of cans was rather the exception. The 
trouble lay in not getting the product to the filler, not so much as to 
lack of capactiy, but rather to lack of system. Think of the waste steam 
oil and idle employees, when your productive machinery at any point is 
working at less than whole capacity. I have cited these two factories 
as being widely divergent in this one mechanical feature, but 1 wish to 
assure you that this characterizes many canneries in a more or less 
marked degree. I know you have many unavoidably idle hours during 
your pack, but with the raw products from your fields in yoyr sheds, 
the less breaks you have in your line of cans upon your capper conveyor, 
the more it means to the lessening of your production cost. 

1 look upon a line of canning machinery as like unto a flowing 
river, whose channel permits the onward rush of certain volume. Its 
capacity is not its weakest link, for rather the strongest link should be 
sought, and all others, as discovered, should be strengthened to equal 
the capacity of that strongest ilnk. Remove the sand and mud _ bars 
in the channel, widen the banks, if necessary, till the flow is steady 
and continuous from the viner shed to the warehouse, and your produc- 
tion cost reaps the benefit. 

These incidents are not characteristic of all canning factories, but 
there are many avenues of waste of raw material and labor that too 
often do not seem to meet the eyes of the management, which, either 
from carelessness, indifference, or because it has become so blinded to 
conditions in their own factories as to believe that these are avenues 
of legitimate waste. A no more profitable investment could be made 
by a canner, who has never been out from under his own roof during 
the operating season, than to spend a couple of weeks of that time in 
the plants of his competitors. Much would be learned, without doubt. 

1 might go on and consume an hour or more of your patience in 
enumerating many other conditions that have attracted my attention, 
but I could do no more than emphasize that which I have already said, 
namely, that from the time the seed enters the factory to the delivery 
of the finished product to the purchaser; a discriminating eye should be 
aut every loophole of expense, with a view of stopping leaks, whether 
it be in the harvesting, the manufacturing or the selling. This dis- 


criminating eye should have such muscular control as not to wink at | 


leaks, nor become so blind in stopping-them as to lessen efficiency, as 


it is true that in stopping leaks at the spiggot the bunghole is often 
overlooked. 


It would be manifestly unfair to give publicity to the detailed and 
itemized statements that have been entrusted to me, but I believe that, 
without betrayal of such information as might work narm to your in- 
terests, I may make known certain facts in educating on which I have had 
some mathematical assistance. For instance, I find that the waste on 
cans varies greatly, causing an increase of production cost of sometimes 
as much as 1% cents per dozen; on cases of a full cent; on syrup, a 
half cent; on material, or raw peas, 10 cents; while the difference in 
factory labor cost is shown to be as much as 8 cents per dozen. Com- 
parison all along the line shows these marked differences in quite a few 
factories, while a number are seemingly very close to one another in 
all their items of expense, indicating that these managements are study- 
ing very successfully all possibilities of leaks, proving that the rest, by 
equal study, can attain the same low production cost. 

In fact, there is a difference of such a large“ percentage between 
the lowest and highest figures given as gross cost, I would not dare 
divulge it. Suffice it to say, that as canners, if your profits are not such 
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as your capital and labor entitle you to, it is up to you to look into your 
methods of work and discover the leaks, for leaks there must be. 

Though I have confined myself mostly to production cost, there 
is another side, and that is that quite a few packers are deceiving them- 
selves in figuring their production cost by having their figures alto- 
gether too low, probably by not allowing sufficient consideration for not 
only the waste which I have mentioned ,but also many items of expense, 
which, though unseen, directly, are nevertheless continually going on, 
such as depreciation, for instance. I have found tuat one concern only 
has carried into its cost calculations the item of interest on capital used 
in the business, and this is where an allowance has been made for in- 
terest on the cost of cans that evidently had been carried over for some 
time. 

1 see no reason why an allowance should not also be made for in- 
terest on paid-up common stock, as those of you who have issued pre- 
ferred stock make due allowance for its interest. Both being capital 
used, why should not similar allowance be made for both? 


I cannot explain the very low figure that some packers have given 
me as their gross cost of production, unless it be that they are simply 
fooling themselves, and I greatly fear that more than one is basing his 
selling price on a false assumption of cost. If such be the case, the 
canner is not only losing out himself, but, by reason or tne low price 
which he thinks will yield him a fair profit, he tenas vo aepress the 
market. Such a canner, if his price be rather low, should make a more 
thoughtful study as to his actual cost, do away with guess work and 
refrain from selling his goods at a price that will not land him on 
a sound financial resting spot. 


It is extremely easy for any one to make the harrangue to which 
you have just listened. Any one can utter a lot of platitudes that have 
a pleasing and ringing sound, but to point out constructive rather 
than destructive methods is a vastly different proposition. It has been 
my object to discuss neither the one nor the other. I have attempted 
only to give you a little food for thought for it is very true that while 
your selling price must depend upon supply and demand over which 
you, as individuals, can exercise but little control, your cost price in 
no small degree is the result of the personal element in your factory 
munagement, 

I might enlarge my talk by attempting to tell you my experiences 
with concerns that have expanded beyond the limits of that which their™ 
working capital should warrant—concerns that have expanded into 
bankruptcy. I might further enlarge by telling you of concerns that 
have never figured that they must do a certain amount of business 
before they could possibly meet their fixed charges, which fixed charges 
are so great that unless they. pack in large volume they can never hope 
to make their production cost as low as their neighbors 


I have mentioned but few of the many points in manufacturing 
canned peas in which I have made similar observations and witnessed 
similar results. 1 cannot risk tiring your patience and shall desist from 
further instancing examples of what 1 would term preventable waste. If 
I have said sufficient for you to become interested in studying your own 
methods with an eye to improvement, I shall have accomplished all I 
can ask. There are many phases of this subject, “Expose of Our Confi- 
dences,” the discussion of which would take up the balance of your 
afternoon, but I refrain from asking your further indulgence, and hope 
that possibly 1 may have said some one thing of interest and profit 
to you. 


*Mr. McCall's article is given in full in “A Complete Course in Can- 
ning,” published by The Canning Trade. 


FOREIGN TRADE OPPORTUNITIES. 


(Where addresses are omitted they may be obtained from 
the Bureau of Foreign and Domestic Commerce, Washington, 
D.-C., and at the branch offices of the Bureau, 215 Custom- 
house, New oYrk, N. Y., 629 Federal Building, Chicago, IIl., 
Association of Commerce Building, New Orleans, La., and 810 
Customhouse, San Francisco, Cal.. Apply for addresses in 
letter form giving file numbers. ) 


No. 1325. Apples and Salmon.—tThe director of a cold- 
storage company in a European city has requestrd an American 
consul to put him in touch with American producers and ex- 
porters of resh apples and salmon on the Pacific coast. He 
desires to import these products, holding them in cold storage 
until disposed of. 


No. 13228. Presrved Fruits, eMat, Fish, Etc.—The principal 
grocery and provision store in an important European city de- 
sires to handle American goods, and the proprietor informs an 
American consulate that he desires to be placed in direct com- 
munication with American houses exporting preserved fruits, 
meats, fish, etc. 
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CROP REPORTS. 


The condition of all crops as viewed by the canners 
—The acreage and present prospects—How the 
packs are progressing where the season has 
commenced. 


Since the earliest days The Canning Trade has recognized the 
importance of reliable Crop Reports, and originated this valuable 
feature of information accordingly more than 35 years ago. The crop 
situation as viewed, honestly, by canners, is the most valuable data 
obtainable, and of the greatest importance to every other canner. If 
each one of our readers will, accordingly, report the conditions as 
they actually are, the service resulting will be of inestimable value. 


If the correspondent does not care to have his name appear, his 
wishes will be carefully complied with. We extend this cordial invita- 
tion to you, Mr. Reader, promising in return an abundance for every 
little given. You will be called upon; but don’t wait for this. Keep 
us posted throughout the season, and we will keep you posted up to 
the latest possible moment. 


New Castle County, Del., June 22nd, 1914. 

The Canning Trade.—The acreage of peas in this county 
this season is about 70 per cent. of normal, and that of to- 
matoes about 75 per cent. But the crops are backward and 
not all the tomatoes have been put out, owing to the hot, 
dry weather. At present the outlook is not very bright, as on 
account of the light soil in this section we do not get very 
large yields, tomatoes averaging about three tons to the acre. 


Cherry Creek, N. Y., June 22nd, 1914. 

The Canning Trade.—The cold, dry spell has kept every- 
thing back and hurt some piece of peas, and possibly corn and 
beans. Showers the latter part of last week, no doubt saved 
a good many acres of all crops for us in this section. The 
acreagae of peas is less, but of corn, beans and beets about 
the same as last yaer’s. . 

All crops are late this year. Peas will be about two 
weeks later than last season. As the cold, dry spell has been 
broken by the above mentioned showers, if we get warm weath- 
er now it will help all crops very much. As it will be three 
weeks before we start on peas we cannot tell what the crop 
conditions will be; but most of our fields are looking fine and 
we anticipate about a normal yield. 

CHERRY CREEK CANNING CO. 


Madison County, N. Y., June 23rd, 1914. 
The Canning Trade.—We have about the same acreage of 
peas as usual, and they are looking fairly well at this writing, 
but the dry weather may have hurt the early plantings. 
Corn is very late but a good stand. Beans are just com- 
ing up. We regard the prospects on all crops as fairly good. 


Ladoga, Ind., June 23rd, 1914. 

The Canning Trade.—The dry, hot, windy weather has 
made the tomato crop late. The acreage of tomatoes is about 
the same as last season. On corn it is a little larger. 

Just now the early settings of tomatoes look fair, but the 
late are small as we are in the drouth belt; and the web worm 
is working on the corn. Our prospects are only fair. 

LADOGA CANNING CO. 


Central West, June 20th, 1914. 

My Dear Judge.—The burnt child dreads the fire. We 
have all watched the western corn packers gradually increase 
their corn acreage until in 1911 and in 1912 they had out 
nearly a quarter million acres in sugar corn, with resultant 
packs that broke the camel’s back. There wasonly one thing 
to do in 1913, and that was cut the acreage, and they did this 
with the help of nature, reducing the total acreage about 100,- 
000 acres. With the weight removed the corn market responded 
and allowed them to clean out holdings. 


21 


Early in May this year, however, it became very evident 
that the acreage would probably .go back to its old high- 
water mark for 1914. Then the surprising thing took place; 
the old burn smarted, days of desolation with corn prices be- 
low cost passed before their eyes and they began to cut down 
the proposed amount. One man who had arranged for 2,000 
acres took his bill and wrote 1500, a 25 per cent cut, and 
others did the same to a more or less degree. Nature helped 
out, with the result that we find today after careful and thor- 


ough research that 1914’s corn acreage is at least 25,000 acres 
less than the decimated acreage of 1913 in the section under 


consideration, the great corn canning section of the West. It is 


now too late for them to change this condition and the weather 
is not favorable for such action, if they wanted to. 


But the writer wanted to show you that these men have 
become business men, and can now see clearly their opportu- 
nity, where in years past they indeed seemed blind. After 
cutting as they did in 1913, it was hardly to be expected they 
would cut the 1914 acreage to just one-half of the previous 
record mark of a quarter million acres. But they have done 
it, and they will most certainly reap the benefit of their wise 


act in the months to come. The jobbers will learn the truth 
of this later. 


And their thirst to cut and slay seems not to have been 
satisfied with corn, but they have applie dthe same process to 
tomato acreage, which shows a 33 1-3 per cent decrease from 
last year and previous years, according to the same authority, 
and it is good and reliable. If you figure this, for the sake of 
comparison, on a cut from 100,000 acres of tomatoes contract- 
ed by the packers who handle this product in the West, as their 
normal acreage, to 65,000 acres for 1914 you will get the right 
view of what may be expected from this section this year. 

We know you are in touch with the general conditions, 
but as the situation is exceptional this year we believed you 
would appreciate this outline we have given you, and you 
know that our source of information is good, to say the least.’’ 


ENTIRE COUNTRY INTERESTED. 


Every mail at the National Star-Spangled Banner head- 
quarters brings in additional assurances of a wide-spread co- 
operation all over the country in making the centennial of the 
national anthem at Baltimore the patriotic event of the year. 
In response to Mayor Preston’s letter every governorand mayor 
in the land has appointed delegations comprising prominent 
men to represent their states and cities at the cetebration which 
will take place in Baltimore, September 6th to 13th. Presi- 
dent Wilson is to make the dedication address when historic 
Fort McHenry becomes a city park and former Presidents Taft 
and Roosevelt are to also have prominent parts in the celebra- 
tion. Every patriotic society will be represented by distin- 
guished men and women for whom gatherings of especial 
interest have been arranged. One of these is a historical loan 
exhibition of relics and scattered real souvenirs of the War 
of 1812 and of the period when Francis Scott Key wrote the 
Star-Spangled Banner. Monuments are to be unveiled and 
tablets placed on historic spots. At the old Carroll mansion, 
the most ancient of the revolutionary manor houses in Bal- 
timore, a garden party is to be given with all the distinctive 
features of American life at the Colonial time. Events are 
planned for every day and these include an industrial and civic 
parade of the militia of the eighteen states, at the time of the 
last war for independence, in conjunction with veteran organi- 
zations and a big turn out of the regular army and navy of the 
United States. The oldest ship in the navy, the Constellation, 
which was launched at Baltimore 117 years ago will be towed 
here from Newport and anchored in the harbor under the 
escort of a fleet of the heaviest and finest ships of the new 
navy. The city is to be illuminated for a week and on the 


final evening there will be a bombardment of Fort McHenry, 
a unique display of fireworks and the electrical and pyetrochnic 
outlining of the entire 18 miles of water front. 
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The New York Market 


Extremes of cold*and heat this week—Buyers over-conservative—Holders show firmness 


under bad crop prospects—Somewhat of a deadlock between buyers and sellers—Most 


lines are only traded in where empty floors compel buying—Noted in the market. 


Reported by Telegraph 


New York, June 26, 1914. 
The Market.—Extremes of temperature have been the 
characteristic of New York during the week. One day was 
the coldest June day on record and from that extreme the 
mercury went up to the other, which closely approached the 
danger mark. Both had some influence in retarding trade, 
though probably it was less likely to do so when it was warm 
than when it was cold, since heat is the normal condition at 
this seson. As a matter of fact, however, the movement in 
the market is light. Buyers act conservative, and when they 
do come into market take only relatively small quantities. 
They are buying today only what is needed for immediate use. 
They scarcely ever buy anything for the necessities of the fu- 
ture. Meanwhile crop scares are more or less pronounced 
and holders remain firm in their views and refuse to allow 
their stocks to go unless full outside prices are paid. Under 
such circumstances it is not easy to secure concessions and 
prices remain firm as quoted. Old stocks are not especially 
heavy and the present outlook for the new crop does not indi- 
eate an extraordinary yield. These influences together keep 
prices firm and prevent any material reductions in values. Of 
course, buyers say that crop scares at this season are always 
heard and that it is impossible to say what will happen be- 
tween now and harvest, but the holder can see only his side 
and refuses to accept the assertions which buyers make. 
Something closely approaching a deadlock thus exists and 
movement is much limited thereby. i 
Tomatoes.—The market is quiet, but no pressure to sell 
is seen in any quarter. Most holders are firm in their views 
on No. 3s and refuse to sell below 75c. though here and there 
one sells at 72%c. and one or two sales were reported at 70c., 
though these last were to clear up stocks which had been held 
for sometime. For No. 2s the price is quotea at 52% @55c., 
though not many are sold at the latter figure. No. 10s are 
not much wanted and business is done in a small way only, 
in a few instances as low as $2.15, though from that the range 
is up to $2.25. Futures are dull, with 75c. quoted for No. 3s 
and no pressure to sell. Some holders are not seeking orders 
and accept what comes to them with a great deal of caution. 
Corn.—The situation is not essentially different from 
what it has been for several weeks. Sales are made in a small 
way only for immediate consumption. Spot stocks of the 
better grades are light and are held up to full outside quota- 
tions, though few buyers seem willing to pay these figures. 
Maine stock is so scarce that holders are firm in their views 
on all grades and refuse to accept anything below quotations. 
The better grades are all out of first hands. New York stock 
is not plentiful and sales are made in a small way only to 
satisfy immediate requirements. Southern Maine style is 
quoted at 75c., but here and there it is possible to buy below 
that price. Western pack is held at 75c., with some holders 
offering at less. For future pack no demand is noted and 
prices are nominally as they have been for some weeks. 
Peas.—The market remains unchanged. Sales are made 
in a small way for immediate requirements, though these ap- 
pear to be small. Prices are unchanged, with a slight ten- 
dency on the finer grades to advance. The lower grades are 
barely steady under a light demand at the moment. On the 
other hand, packers are not seeking further orders and seem 
to think it is dangerous to expect anything more than an aver- 


age pack. Dry weather is getting in its work in some local- 
ities and canners are confident their output will be seriously 
reduced. 


String Beans.—The outlook for this season’s output is 
not as promising as might be wished and holders are firm in 
their views for old pack, basing their asking prices upon the 
reduced expectations for this season’s crop. Business has been 
relatively light during the week, but in the absence of liberal 
supplies prices have ruled steady and high. 

Beets.—Holders are firm in their views and business, 
though done principally in small lots, is at full outside quo- 
tations. Conditions are substantially the same as last week, 
excepting that supplies have become somewhat reduced in 
certain quarters. 

Spinach.—The market is steady, though movement is con- 
fined to actual requirements and sales are made in relatively 


small lots. The probability that quantities available for de- 
livery are small has the effect of keeping prices firm. 


Succotash.—Not much movement, though buyers take a 
little all the time. The supply is small and holders are ask- 
ing full outside prices. Some holders of Maine pack say they 
are out of stock. ; 

Fruits.—More information has been given out regarding 
Notwithstanding this, however, heavy sales have been made 
subject to opening prices. These will undoubtedly be con- 
firmed. Conditions, so far as can be judged from the outside, 
are not essentially different from what they have been hereto- 
fore. Holders are firm on old goods in most instances, though 
probably a good many would be glad to see the goods go so 
as to give them an opportunity to clear up before the new pack 
is ready for delivery. 

Peaches.—The opening prices, which are published else- 
where in this issue, have brought out fair orders for California 
pack, but some of the large buyers are disposed to wait further 
developments before placing all their orders. The situation 
has been improved somewhat by these opening prices, but it 
will require a good deal further patronage to absorb all the 
offerings. Southern peaches have sold fairly well at opening 
prices, as announced last week, but the reports of liberal crops 
make buyers hold off, hoping that quotations will be reduced 
in the future. 

Apples.—State pack are held with considerable confi- 
dence, but conflicting reports from various packing centers 
cause operators to act with caution. The situation is not dif- 
ferent from what it was last week. Not much spot move- 
ment is reported and the market is not different from what it 
was then. Most New York holders of fancy are asking full 
prices, but it is true that they are not getting them in all in- 
stances. 

Cherries.—The situation in California has caused buyers. 
to stock as heavily as circumstances permit with Southern 
pack. The supply there is not as liberal as might be wished, 
but the canners who have had stock to sell have been sub- 
jected to numerous inquiries all the week, with an endeavor 
to beat down their prices. In almost all cases where they 
have held out they have received their price. Supplies else- 
where will be short and this will force buyers to go to them 
in the future, no matter whether they want to or not. 

Strawberries.—Dry weather has caused a great falling 
off in production and in the expected pack. It is impossible 
to say what the output is likely to be, but it will probably 
turn out but a fraction of what was expected. The outlook is 
not promising for the packer and buyers are endeavoring to 
secure supplies before the price goes up, as seems inevitable. 
Old stock is scarce and dealers will have to depénd upon what 
is put up this year to satisfy their demands. 
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THE Canning TRADE 


Raspberries.—The dry weather in some localities will 
have a tendency to reduce the output, though it is too early 
yet to say how seriously this will be true. In some localities 
the yield is probably cut in half; in others it may not be as 
bad, but will be bad enough. On the other hand, here and 
there the rains of the past week have helped materially. 

Blackberries.—The same observations apply as are noted 
regarding raspberries. The output will be small and sales 


will be influenced materially by the crop conditions, which are 
not at present very promising. 


Rhubarb.—The pack in New Jersey is now closing. In 
fact, most plants have ceased running upon it and report only 
about one-half to three-fourths of the average output. Old 
stock is not plentiful, consequently it looks now as though 
the market will run rather shy this year. 


Pineapples.—Not much change in the situation. Nearly 
all holders are getting some business, but it is nothing large, 
and while prices are firm, it might be possible to shade them 
upon a large order. Spot movement is limited to what is 
needed to satisfy present requirements. 


Salmon.—Reliable advices from the Coast say that stocks 
of 1913 pack of sockeye salmon left there are almost nil. 
With the exception of talls, practically nothing is now avail- 
able. A few halves are offered at $1.25 f. o. b. Coast with an 
equal quantity of talls at $1.65 f. o. b. Coast. Red Alaska is 
practically exhausted and prices tend upward. Medium reds 
have been moving freely of late. What is left is in close com- 
pass, with 85c.@$1.00 f. o. b. Coast quoted. The consump- 
tion of pink has been enormous and nothing is now available 
from first hands below 75c. f. o. b., while some are asking 80c. 
Chums are exhausted on the Coast and it was impossible to 
secure sufficient to fill one order the past week, it was said. 
Eastern and Southern jobbers seem to have little of this grade 
left. Movement here is light, though at this season there is 
always some buying and prices remain substantially the same 
as they have been for some weeks. The present pack promises 
to be light, which, of course, exerts an influence upon holders 
and causes them to remain firm in their views. 


Sardines.—The pack continues light. While the catch of 
raw fish has been heavier on the Maine coast this week than 
it was last, it is still light and packers are unable to secure 
enough to keep their factories running. The outlook is not 
favorable, but of course there is always the comforting re- 
flection that the season is young yet, and the appearance of 
large schools, which may take place at any time, will have the 
effect of placing the business upon a more favorable basis. 
Meanwhile buyers are seeking stock, and while some old fish 
is available, it is hard to get get enough new to fill orders. 
The conditions under which business are done are anything 
but satisfactory. 

Lobster.—The pack has been somewhat retarded of late 
by severe storms in the provinces, and many are of the opin- 
ion that the quantity put up will be materially reduced. Prices 
remain firm and sales are in small lots only. The buyer who 
can take large lots of lobster is closely related to some mil- 
lionaire. 

Tuna Fish.—Not much is left in market and what is here 
is held high. The pack has begun in some localities and 
business has been done during the week in sufficient lots to 
make holders wonder how long their supply is going to last. 


Crab Meat.—The quantity available is light and no more 
can be procured until the market is supplied from producing 
regions, which will not be at once. Stock promises to come 
upon a bare market this year. 


PICKED UP IN PASSING. 


R. J. Purdy, of the Colonial Conserve Company, of Phila- 
delphia, has been in the city a few days the past week and 
made his headquarters with North & Dalzell the representa- 
tives of the company here. 

S. L. Lawrence of Lawrence & Co, Toronto has been in 
the city recently, calling upon the trade in canned apples. 
He says it is still too early to attempt an estimate on the 
probable pack in Canada this season, but that it looks as 
though it might be in excess of last year. 

A few small shipments of shrimp are on the way here 
from New Orleans. The purchase was made early and at 
somewhat lower figures than prevail now. The stock is com- 
ing upon a virtually bare market and will go out very readily, 
since the trade all needs more or less to fill orders. 

A San Francisco report says that the quantity of water 
canned fruit will be greatly increased this season. The de- 
mand for this grade of goods is said to have increased largely 
during the past few years and this season has amounted to 
enough to cause packers to increase the output. 
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Philip Staib, of the well-known wholesale grocery house 
of Koenig & Schuster, was one of the few New York jobbers 
in attendance at the Minneapolis convention. Mr. Staib is 
the Chauncey M. Depew of the grocery trade. No man can 
make a better address and no man is more popular in the 
trade. Theodore F. Whitmarsh, of Francis H. Leggett & Co., 
and Walter B. Timms, of Austin, Nichols & Co., are two others 
who have been there, both taking an activ® part in the delib- 
erations of the convention. 

Willard G. Rouse, of the Eastern Commission Company, 
Easton, Md., was in New York the last of last week. He said 
that Southern packers are firmer in their views on tomatoes 
and it is more difficult to buy at former prices. This is the 
result of a larger inquiry from the interior. He thinks the 
pack of fine peas will be light, owing to the hot, dry weather, 
but he looks for a good pack of standard grades. 

According to advices received here the Baltimore pack 
of No. 2 cherries has been cleaned up because of the demand 
from Eastern buyers based upon the uncertainty of the Cali- 
fornia output. 

John Baumgartner of Philadelphia, was in New York 
early in the week and visited the canned foods trade. 

Advices from Ketchican, Alaska, are that the fishermen 
are all on strike, demanding higher prices from canners for 
raw fish. 

Offerings of 1914 pack No. 19 tomatoes were reported 
at $2.15 f. o. b. Baltimore factory. 

Coast canners are reported to have paid as high as $30 
per ton for orchard run Royal apricots. 

M. L. Borgon, of Buffalo, was a visitor in the grocery and 
canned foods trade. He reported business good in his lines in 
and about Buffalo. 

Canadian manufacturers of strawberry jams are buying 
freely in the United States market. Car lots of berries are 
about the limit of shipments in the Canadian market this year 
and the price is very high because of scarcity. This has made 
it necessary for manufacturers to buy in the American market 
to fill their orders. 

N. A. Isvald, of the N. A. Isvald Company, Inc., manu- 
facturers’ agents and large handlers of Norway sardines, 
sailed this week for Christania, Norway, and expects to remain 
at the company’s European headquarters during the sardine 
packing season. Mrs. Isvald is with him. 

Retail grocers in the suburbs about New York are in- 
creasing their business by advertising special sales of canned 


‘foods, sometimes consisting of a single variety. Again two or 


more varieties are offered. Probably in no instance do they 
offer at prices which show a loss, yet it brings them good 
business and serves to set their neighborhoods talking in a 
way which brings them more business. 

The property of the Sealship Oyster Company, consisting 
of sixteen parcels in Long Island Sound, Jamaica, Pecomic and 
Raritan bays, was sold at receivers’ sale early in the week. 
Malcolm F. Donald bought it all for $725,000 above the mort- 
gage, which amounts to $3,231,854.44. Donald represented 
Henry Horndower, Robert F. Herrick and Philip Stockton, the 
reorganization committee. The capital stock of the corpora- 
tion was $4,500,000. The receivers said the profits for the 
year would meet the expenses till October, and that on April 
1 the assets were $119,256.55. They also said that $500,000 
would be needed to purchase the plant, care for seed oys- 
ters in anticipation of business next season. 

Telegrams from Eastport are to the effect that one day 
this week the catch of sardine herring aggregated 125 barrels, 
of which one packer secured eighty barrels. 

William Eley, head of the canned foods department of 
Austin, Nichols & Co., is on a business trip through the to- 
mato canning sections of the South. He will return late this 
week or early next week. 

A letter from Bridgeville, Del., says that the tomato out- 
look in that section is poor. Owing to the drought only about 
40 per cent. of the usual acreage has been set and the plants 
are not doing well as it is. Rain is badly needed and unless 
it comes soon the crop promises to be ruined. All the infor- 
mation from the South is of much the same tenor. 

The Corby Commission Company has been appointed 
Eastern agents for the Reedsburg Canning Company, of Reeds- 
burg and Euclaire, Wis., canners of peas and corn. 

Recent advices from the provinces state that the pack of 
lobster has been greatly reduced by the recent prevalence of 
storms along the coast, which has ruined the traps and caused 
difficulties otherwise. If this statement proves true, the pack 
will be very small, since it has been much reduced heretofore 
by other unfavorable weather conditions. 

Fred Sisson, traveling representative of U. H. Dudley & 
Co., was at headquarters this week. He said he found busi- 
ness fair, but most Western New York jobbers especially 
wanted salmon. HUDSON. 
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The Chicago Market 


Stock taking in July a new feature of trouble and delay—Resort trade booming—Michigan 


strawberry pack disappointing—News of Jobbers’ Convention—Tomatoes being neg- 


lected—Samples of peas appearing—Jobbers are said to be oversold on canned foods. 


Reported by Telegraph 


Chicago, June 26, 1914. 
Hot Weather.—This week has shown hot weather 
relieved almost daily by rain. It is the kind of weather 
which makes things grow luxuriantly and which keeps peo- 
ple uncomfortable and comfortable alternately, and, there- 
fore, a little too happy to complain and a little to uncom- 
fortable to be entirely contented. 


General Business.—The advent and passage of July 
Ist is eagerly looked for by canned food and other brokers, 
as buyers are absolutely refusing to buy spot goods or 
contract for future goods until the stock taking is over 
and the result of the first half of this year’s business is 
learned. 

Summer Resorts Trade.—The lake resorts are open- 
ing earlier than usual this season, owing to the hot weather, 
and wholesale grocers who sell that class of trade are en- 
joying an early patronage from that source, but retail gro- 
cers in the towns and cities are losing their customers for 
the summer that much earlier and condition of consump- 
tion of foods are not greatly changed. . 

Michigan Busy.—Michigan canners are all busy with 
strawberries and peas. Many of them are operating their 
canneries night and day. The strawberry pack is about 
over and has been smaller than hoped for. The raspberries 
are now coming in and are embarrassing pea canners some- 
what by being earlier than usual. It is thought that the 
early hot weather is favorable to tomato growing and will 
enable Michigan to can a larger quantity of tomatoes than 
usual. Peas in Michigan are yielding well and good re- 
sults are being obtained. 


Wholesale Grocers’ Convention.—The attendance at 
the annual convention of the Wholesale Grocers, which 
was held at Minneapolis last week, was excellent, and the 
registration was from all parts of the United States. Chi- 
cago wholesale grocers did not attend as numerously as 
usual. Many of them were away on their vacation with 
their families, and others were busily preparing to take stock 
July ist next, still Chicago was fairly well represented. 

Mr. O. B. McGlassen, of Chicago, was re-elected presi- 
dent without opposition. He has made an able and popu- 
lar officer. ‘ 

President Leitsch, of The National Canners’ Associa- 
tion, was on the program for an address and acquitted 
himself splendidly, doing credit eo the canners. His ad- 
dress was forcible and interesting, and took rank with the 
very best that were delivered at this convention, and it 
was a Convention strong in the quality of its proceedings 
from an intellectual and oratorical standpoint. 

Mr. Richard Dallam, president of The National Bro- 
kers’ Association, who was on the program for an address, 
did not appear, but that organization was creditably repre- 


sented by W. H. Nichols, of Chicago, Vice President, who 
made a nice, happy little extemporaneous address in ac- 
ceptabie and pleasing style. 

Minneapolis——Everyone who attended the whole- 
sale grocers’ convention at Minneapolis was surprised and 
delighted with the beautiful natural and artistic features of 
that city. 

The visitors were taken through the chain of lakes by 
motor-boat and steamers and dined at the lake hotels; then 
they were taken in automobiles around the lake shores along 
the river and to the falls and through the beautiful resi- 
dence district. 

The city is a fairyland and really the most beautiful I 
have ever seen, and I have seen most of our cities. No de- 
scription can do adequate justice to beautiful Minneapolis. 

Canned Tomatoes.—The shading of the price for 
standard 3s and 2s in the East does not seem to stimulate 
buying. Wholesale grocers are evidently determined to sell 
their last case of tomatoes before buying more. 

Canned Peas.—New peas from Wisconsin are ap- 
pearing daily now by way of samples for approval, and the 
crop and canned output appear to have attained the very 
highest equality. 

Rumors of reduced prices are heard, but are difficult to 
confirm, 

Spot peas are without interest, and there is no move- 
ment. Canners in Wisconsin and Michigan are busy putting 
peas in the cans. 

Canned Corn.—There is absolutely no inquiry or de- 
mand for spot canned corn, and wholesale grocers who have 
not bought futures are standing pat for lower prices later on. 

Jobbers Oversold.—It is well known that wholesale 
grocers have sold well of future canned foods; some say 
and admit that their sales of futures are larger than last 
year to this date. They have bought, however, in a much 
smaller quantity, and it is, therefore, known that they are 
heavily oversold. 

A big crop scare would start them to buying fiercely and 
would run the market up, but the crop scare would have to 
be genuine. Sources of information are so thorough and 
perfect now and so general that ghost stories won’t go, and 
reports must be backed up by corroborated facts. It used 
to be the case that a few operators could start a story and 
boom the market, but the country is too big, and any one 


section of it is too small now to manipulate the market con- 
ditions. 


WRANGLER. 


Baltimore, Md.—There was a fire at the plant of the 
Gibbs Preserving Co. on June 15th, which, however, did not 
result in much property damage. The night watchman of the 
plant was overcome by smoke and did not survive and four | 
firemen were hurt before the blaze was extinguished. 
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Seattle 


Market 


A quieting down in number of orders—High prices of pink salmon the cause—Full prices 


being demanded on all grades—Low freight rate via Panama Canal named—Some 


volcanic disturbances reported—Salmon running. 


Reported by Telegraph 


Seattle, June 26th, 1914. . 


Salmon.—The canned salmon market has been firm, 
but not very active, during the past week. Orders were 
not as numerous as they have been for several weeks past. 
Now that everybody who holds pink fish has lifted the 
price to 75 cents, and holding strongly for that price, quite 
a little business that might have been and still could be 
obtained at 70 or 7244 cents is temporarily, at any rate, 
being held up. Fine salmon consuming weather still pre- 
vails in most parts of the country, and salmon stocks are 
being used up in a very satisfactory manner all over the 
United States, according to the best information that can 
be obtained in Seattle. 


Full prices for sockeye talls prevents very much busi- 
ness in that grade. At any rate, packers are not anxious 
to sell sockeyes, since this grade will be in limited supply 
for the coming three seasons. Sockeye holders figure 
their fish as good as gold, and with anything like normal 
business conditions in this country or abroad, good prices 
should prevail. It looks like some pink salmon and some 
medium reds will be carried over, but not much. Pinks 
will not be a-big pack this year anywhere, and what ap- 
plies to sockeyes applies with pretty nearly the same turce 
to pinks. 

Not so very much interest has been taken in futures 
of late. Few orders are coming in, even subject to opening 
prices. It looks like a big rush again later on, just as 
there was last year after prices were named. Packers 
figure, however, that with retailers’ stocks throughout the 
country well reduced, there is bound to be a good demand. 

One of the most interesting and important develop- 
ments of recent date is the fact that rates on canned 
salmon via the Panama Canal to Gulf and Atlantic Coast 
points are being quoted by one large Coast salmon con- 
cern. A rate of 30 cents per hundred pounds has been 
named to Galveston, ‘Texas. This rate has not been named 
by the steamship companies, but by a company which is 
willing to make shipments guaranteeing such a rate. This 
rate is considerably lower than most packers and brokers 
had expected, and is lower than it is believed here the 
steamship companies will actually quote when business 
commences to offer for the Panama Canal route. The 
rail rate from Puget Sound to Galveston is something like 
60 cents, so it can be seen what a big difference the canal 
is going to make in the movement of salmon. While no 
announcement of plans has been made, it is presumed in 
Seattle salmon circles that the rate of 30 cents quoted has 
been made for the purpose of attracting orders of suffi- 
cient volume to warrant the chartering of a vessel and the 
taking of a full salmon cargo through the canal on the 
broker’s own account rather than on any of the regular 


liners which will use the canal. In any event, 30 cents is 
the rate being used by this firm in making its bids for 
business in the South and South Atlantic Coast. It is ex- 
pected that the first salmon will move East via the canal 
sometime in July. A permanent rate via regular steamers 
will probably be somewhere between 40 and 50 cents. The 
American-Hawaiian Line and the Grace Line steamers 
have as yet refrained from quoting rates or making any 
promises to shippers. At the start these two lines will be 
the two principal transportation companies operating be- 
tween Puget Sound, the Gulf and Atlantic Coast. 

As a result of the loss of the cannery vessel Paramita 
while en route from San Francisco to Bristot Bay, Alaska, 
the Bristol Bay Packing Company, which owned the ves- 
sel, will not operate this season. This cannery has a ca- 
pacity of from 40,000 to 50,000 cases of canned salmon 
per season. The vessel had trouble on the way North with 
cannery supplies and men. She was on fire once, but this 
blaze was extinguished. Later the vessel was beached, 
but finally floated. While riding at anchor a storm came 
up and wrecked the ship. The crew escaped, but the 
ship’s entire cargo of supplies was lost. This is the first 
cannery ship lost this season. There is every reason to 
believe that the other cannery vessels have reached their 
stations safely. 

There have been some volcanic disturbances in West- 
ern Alaska of late, but so far the salmon fisheries have not 
suffered so far as can be learned. Three years ago volcanic 
eruptions did great damage to the fisheries in the Kodiak 
district. 

Advices have been received stating that the salmon 
are running freely in at a number of points. On June 17th 
6,000 cases had been packed at Kongs Cove cannery. 

“SALMON.” 


CONNOLLY LEAVES KITTREDGE. 


On June 30th, we learn, that handsome, happy John ‘Con- 
nolly, who has represented the well-known label house of R. 
J. Kittredge & Co., in Cincinnati, O., for so many years, will 
sever his connection with them. He leaves with the best 
wishes and hopes of his employers, and of every man in the 
industry who knows him. We understand that he moves a 
peg higher in life. 

This will cause the closing down of the Cincinnati office 
of the R. J. Kittredge Company, and they are asking the trade 
in general to address them at their main office in Chicago, 
where prompt, careful and satisfactory attention will be given 
to every inquiry. 


The Houston Fruit and Preserving Assocration, Houston, 
Texas, has organized with $200,000 capital stock, and plans 
to establish canneries at Crosby, Pearland and Algea, Tex., and 
erect a warehouse at Houston. 
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buyer—Noted on the Coast. 


The California Market 


Mr. Bentley gives the fruit growers an interesting talk—New prices on fruits 
issued—Future business heaviest in history of California—England a heavy 


Reported by Telegraph 


San Francisco, Cal., June 26, 1914. 


New Fruit Prices Named.—The long waited for opening 
prices on new California canned fruits have been named by 
the California Fruit Canners’ Association. Apples show the 
same prices as last year; apricots are from 10c. to 20c. lower; 
peaches, 5c. to 10c. lower; pears, from 10c. to 30c. higher; 
plums, same as last year, and no prices have been quoted upon 
cherries, as they are awaiting the outcome of the Oregon pack 
before doing so. With a normal pack their average business 
can be taken care of, but the California pack is proving a dis- 
appointment. 

The future business in canned fruits is the heaviest yet 
experienced, especially for export, as the English buyers have 
already taken a million cases, largely apricots and pears. 

Asparagus packing is over and the result shows an aver- 
age pack. 

Good Co-operative Work.—A very interesting talk on the 
various ways in which the canneries of the State aid the or- 
chardist, in making experiments with new varieties of fruits, 
in fighting pests, in providing a good market for the surplus, 
in lending financial assistance and in developing new markets 
for fresh and dried fruits, as well as canned fruits, was given 
before the delegates to the California Fruit Growers’ Conven- 
tion recently at Davis by C. H. Bentley, sales manager: of the 
California Fruit Canners’ Association. He said in part: ‘In 
some respects, the relation of the canner to the fruit grower 
may be likened to that of the mother-in-law. She may be 
cranky and fault-finding, but she is very handy when things go 
wrong. And so the canner, with all his faults is helpful to 
the fruit industry, not only in emergencies, but in the ordinary 
course of the growers’ troublesome business. 

“The canner has been of practical service to the fruit 
industry in many ways that probably escape attention. He 
often experiments with new varieties on his own farms and 
orchards, demonstrating on a practical scale new and improved 
methods. He has led the way and assisted financially and 
otherwise in fighting pests that threaten important varieties 
of fruits and vegetables. He gives a profitable and convenient 
market of great importance to the growers of many varieties. 
By canning the surplus in a season of plenty, he extends the 
market for the producer. He gives employment under health- 
ful, pleasant and instructive conditions to thousands of em- 
ployees during the summer and vacation months. He supplieS 
a superior article of diet at low cost and great value tnroughout 
the year. He exploits new markets, advertises the state and 
opens up markets not only for the canned article but for the 
fresh and dried fruits. His market is largely in other states, 
so that outside money is brought into the State to be spent 
largely for labor, for fruit, and for other materials—produced 
for the most part within the State. He often assists a re- 
sponsible grower in a financial way through loans and advances, 
though, in many cases, growers have come to such prosperous 
conditions that they are often creditors rather than borrowers. 


“The extraordinary health standard maintained by our 
troops in the Philippines was made possible by the use of 
canned foods instead of the fresh fruits and vegetables of the 
tropics. So says Brigadier General Sharpe, at the head of the 
commissary department of the United States army. Similar 
conditions have prevailed with the construction of the Panama 
Canal. One of the eminent physicians associated with John 
Hopkins University is quoted as saying that in case of any wide- 
spread epidemic in a city he would recommend the exclusive 
use of canned foods as a matter of safety, and the amazing 
fact is that the concern in which I am interested has distributed 
over a thousand million packages of California fruit and vege- 
table products and there has never been one authenticated 
ease of illness or distress arising from the eating of these 
products. This is important for you because if it were not for 


‘the unreasoning, ignorant prejudice of the average consumer 


the ouptut of the canners of California would be doubled and 
this would be to the lasting advantage of the grower. 

“Another and very delicate question I wish to present, and 
that is the matter of foreign markets. Growers of prunes, 
apricots, peaches and pears have long since appreciated the 
need of developing foreign markets, and yet we find in many 
countries there is a hostil import duty set against these prod- 
ucts in the dried and canned form. We ship approximately 
24,000,000 cans of apricots, peaches and pears to England ina 
normal year. Germany should be almost as good a market, 
but we ship to Germany only about two per cent. of the quan- 
tity shipped to England—and because of the high prohibitive 
tariff Germany has set against us. Similar conditions exist in 
Canada, Franca, Belgium, Holland, Scandinavia, Italy, Austria, 
Russia, Japan, New Zealand and Australia. 

‘It must be admitted that in many of these countries the 
present tariffs were levied against us in retaliation for our 
products, and the pity of it is that in our recent tariff law there 
was no adequate provision for maximum and minimum rates 
so as to give our department of state the opportunity for ne- 
gotiating reciprocal reductions of tariffs against our products in 
exchange for the reductions we have given them the new tariff 
law with its many reductions has been in effect eight months. 
There have been no reciprocal reductions in any. foreign coun- 
try so far as California fruits are concerned, but there have 
been some advances in the duty on our products.”’ 

Mr. Bentley devoted considerable of his time to a practi- 
cal discussion of the varieties of fruit that are most desirable 
for canning purposes and his talk was much appreciated by 
his listeners. 

Coast Notes.—The interest news was received last week 
from Minneapolis to the effect that San Francisco has been 
selected at the 1915 meeting place of the National Wholesale 
Grocers’ ssociation. This makes total of two hundred and 
thirty national and international conventions that have voted 
to date to meet here during the exposition year. 

Deliveries of new pack California tuna fish will com- 
mence in July and packers are offering quarter pound flats 
laid down in New York at $6.75. No. 1 flats are being offered 
at $7.50 a case, and halves at $5. 

Local canners are paying from $25 to $30 a ton for average 
sizes orchard run Royal apricots. Climax plums are selling at 
$20. 

Exports of canned salmon from San Francisco by sea 
during May were 9,483 cases, as compared with 10,791 cases 
in May 1913. 

. The new cannery of the King’s county Packing Co. at 
Armona, Cal., has been placed in operation on apricots. 

A disastrous fire occurred at Fresno, Cal., on June 16th, 
destroying the olive packing plant of the Roeding Packing 
Company, with a loss of $30,000. 

The plant of Libby, McNeill & Libby, at Selma, Cal., has 
opened on apricots. The payroll this year is expected to be 
about $90,000. i 

The annual report of the Washington State fish commis- 
sioner, L. H. Darwin, gives 47 as the number of salmon can- 
neries operating in the State during the fiscal year begin- 
ning April 1, 1913, employing a total of 5,254 white laborers, 
with an average wage for the season of $364.67, and 2,567 
Chinese and Japanese at an average season’s wage of $310.09. 
The value of the salmon catch for the year is placed at $14,- 
536,433.82. 

Reports from Ketchikan, Alaska, indicate that salmon 
fishermen are on a strike for higher wages, which canners will 
not meet. 

The Booth Packing Company is canning shad roe at 
Pittsburg, Cal., for the European and Eastern trade. 

“BERKELEY.” 
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EDITORIAL JOTTINGS. 


These days of drouth are helping the canned food mar- 
ket, even if the figures do not indicate such at present. 


In our crop correspondence will be found a letter from 
a good friend in the West, exposing a condition of crops 
there, as pertaining to corn and tomatoes, such as to cause 
astonishment. 


During the week we had a visit from a gentleman who 
has been connected, indirectly, with the canned food industry 
for years, a scholar and a deep thinker, and he remarked 
upon the improved business ability of the industry today as 
a whole, and compared with the years past. What better 
evidence could be wanted of the truth of this expression than 
the action taken by the Western corn and tomato packers in 
cutting their acreage this season to meet market conditions. 
There is no concerted action in this, but an individual recog- 
nition of the necessity to reduce the output if market prices 
are to be maintained or advanced, as is now urgently neces- 


sary. This necessity has existed in years past, but the indi- 
vidual failed to realize it; or, if he did realize it, he failed to 
act according to his best judgment, probably leaving the cut- 
ting to his neighbor. 


Taken in a broad way—and there have been no confr 
dences betrayed—it stands as a splendid evidence of the in- 
dustry’s advance in business ability, when what rightfully 
might have been considered as a normal acreage of corn in 
the great Western corn packing States can be cut from ap- 
proximately 250,000 acres to 125,000 acres, through the re- 
alization by each individual that the needs of the business 
required this curtailment. 


And what is true of corn is also true of tomatoes. The 
packers as a whole have realized that the market is overbur- 
dened at present with a pack equaling 14,000,000 cases annu- 
ally. As each man realizes that he is a contributor to this 
total, he also sees that it is his duty to help in the reduction, 
and acts accordingly. That is sane, sensible business, but in 
marked contrast to the old days. Then when a situation of 
this kind confronted the industry the leading canners pointed 
out the necessity of curtailment; but every canner imme- 
diately figured that as the “other fellow” is going to reduce, 
and the pack will probably be short, it is the chance to in- 
crease his acreage and pack and take advantage of the re- 
duced pack. The result was that when the pack was made 
it was invariably found to be larger, instead of smaller, than 
the previous too large one. Now we do things differently ; 
we have gotten away from the farmer’s smart trick of 
doubling on his competitor, and each man does his share, and 
we miss our guess if he will not reap a good harvest of 
profit as his reward. 


Elsewhere in this issue we publish the excellent address 
of Mr. S. M. Ryder, before the New York Statte Conven- 


tion. There is not a man in the business who should not’ 


read and digest this thoroughly. Mr. Ryder shows from his 
extensive experience in canneries that it is the “leaks” that 
cause the loss of profits too often; not the leaks in the cans, 
but the leaks in the process of operation, the manner of run- 
ning the factory. Read it carefully and you cannot fail to 
profit from it. 


. The Philadelphia Record of June 20th contained a long 
article under a big heading, “Pure Food Law Dodged in 
Many Tricky Ways,” received apparently from its Washing- 
ton Correspondent. At its end it has this to say of canned 
foods: 


“Food canners have been guilty in many cases of labei- 
ing the cans with the amount of food put into the can before 
processing, although the processing caused 10 per cent. of 
the contents to evaporate.” 

The Record has been doing great work along the pure 
food line, and we thought had gotten canned foods into their 
proper position, understanding them; but this assertion that 
10 per cent. of the contents evaporates from the processing 
is too much! Possibly the correspondent would be glad to 


28 
inform us how the to per cent. gets out of the tightly sealed 


and closed can. Or doesn’t he know that before processing 
all canned foods are sealed, air-tight, in the cans? 


During the week there came to our desk a new monitor 
or mentor in the newspaper field of the canning industry, en- 
titled “Cannery Notes, No. 1.” And we find that it is pub- 
lished by the Sprague Canning Machinery Company for the 
purpose of more particularly placing their great line before 
all canners. It is a little house organ, in other words, put 
out by this big supply house, and edited by our old friend, 
John S. Hughes, than whom there are few more popular men 
in the industry. It expects to make a monthly bow to the 
entire industry , and we are sure will be heartily welcomed. 


THE WISCONSIN LABOR COMMISSION’S RULES FOR 
FEMALE LABOR IN CANNERIES. 


The Madison, Wis., correspondent of the Milwaukee Sen- 


tinel, speaking on the above subject recently, said: 

Well in advance of the opening of the pea canning sea- 
son the industrial commission advised all Wisconsin pea pack- 
ing companies of its new orders for the regulating of hours 
of employment for women. The department now has complete 
data on the tremendous importance of the industry, and also 
possesses complete records of experience on employment of 
women and children. 

The pea canning industry means something like $6,000,000 
a year to Wisconsin manufacturers. In 1913 the total ouput 
of the eighty factories was 3,088,875 cases, or 73,000,000 cans 
of peas. This represents about 60 per cent. of the total output 
in the United States. The area devoted to peas in 1913 was 
45,520 acres and 8,036 persons were employed in the canning 
operations. Of these employes 2,688 were women and 438 
were children between the ages of 14 and 16 years. 

The chief problem in the pea canning industry is the 
rapid and prompt handling of the freshly picked peas in order 
that they may not have time to deteriorate before being sealed 
in tin cans. The industrial commission by a special order, has 
provided for such contingencies, but has so limited the opera- 
tion of the order that no employer can stretch a point in order 
to employ women for excessive hours. 

In making the concessions for 1914 the commission rules 
that no factory can take advantage of these concessions unless 
the equipment is up to the standard. During the rush season 
and in case of abnormal conditions brought about by break- 
downs bad weather or climatic changes, women engaged in 
canning may be employed not to exceed twelve hours each 
day, exclusive of meal times, but these twelve-hour days are 
limited to fifteen in the season. Employers must provide for 
a period of rest of at least nine consecutive hours from the 
end of work on any one day to the beginning of work on the 
next day. 

It is the intention of the commission to have several mem- 
bers of the field force engaged solely in the inspection of pea 
canning factories. 
the time records and their reports will be made direct to the 
commission. 

Fines for violations of law were collected last year from 
fifteen canning companies. The commission expects that the 
companies this year will avoid further prosecution. 


The Brunswick Canning Co., Brunswick, Ga., has been or- 
ganized and will engage in canning fish. 

The Emiel Long Estate, Beatrice, Neb., is contemplating 
the erection of a canning factory. . 


These inspectors will have access to all- 
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Canned Food Mackets 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. ship- 
ping station, and Subject to the Usual Discount for Cash. Balti- 
more Prices Corrected by Brokers; New York and Chicago by 


Special Correspondents. 
CANNED VEGETABLES 


Baltimore York Chicago 
ASPARAGUS"—( California) 
White Mammoth No. 2%....... $275 230 250 
“ ‘* Peeled, ‘‘ 3 50 
Green 2 50 215 2 30 
White, Large 2 40 2 00 215 
Green, 2 00 2 05 
Green, I 75 I 990 
White, Small 1 85 85 
Green, I 70 I & 
RP Tips White, Ce, 2 25 2 30 2 20 
I 25 I 30 I 30 
2 10 2 10 
115 
374% 36 
37% 
50 55 
50 57% 
67% 67% 
7° 75 
2 00 I 95 
I 65 I 65 
= I 05 I 05 
String, Standard Green 2..... 65 80 85 
“ “ 3 50 3 50 375 
Limas I 25 I 30 
I 1§ I 15 I 
‘© Red Kidney, Stand. No. 2................ 62% 65 60 
BEETS}{-Small, Woole 120 I 35 
Medium ‘‘ si I 15 I 25 
Large I 05 1 To 
Cut go 85 
CORN{— 
‘«« No, 2 Evergreen 62% 62% 
‘« 2 Shoepeg 
ss » Extra Stand............ 75 82% 
HOMINY}—Inside Enameled No. 57% 
Standard 57% 57% 
MIXED VEGRETA-) No. Kinds...... 7o 85 
OKRA AND No. 2 Standard 85 
TOMATOES.t 85 I o§ 
Early June Stand.................. 80 85 85 
2 Ex. Stand. Early Junes.......... 85 87% 95 
es I 50 I 55 I 75 
‘4 |. — 95 2 25 
‘* 2 Early June Seconds 75 7° 
2 Ex. Stand. Marrowfats............ ...... I Io I 00 
Extra Sifted.......... I 15 
SOAKED, No. 2.......... . 42% 50 55 


Continued on Next Page 
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CANNED VEGETABLES PRICES—Continued. 
PUMPKIN}-Standard No. 


As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 


Baltimore Md., June 27th, 1914. 

The long drought in this section was broken during this 
week by several rainstorms, which were too heavy in some 
places and too light at other points. The places that needed 
rain the most either got too much all at one time or else too 
little, but the general results were beneficial to the tomato 
plants. Extremely hot weather followed the storms, and it 
remains to be seen whether or not the benefits of the rain will 
be overcome by the scorching suns The rain came too late, 
however, to benefit the crops of peas, string beans, wax beans, 
spinach, strawberries and cherries, because they are, prac- 
tically, all in the cans now. Blackberries and raspberries are 
now coming in, but the demand from the shippers is making 
them cost the canners much more than had been expected. 
The canning season here, so far, has been a series of surprises 
for the packers. Further unfavorable weather conditions 
would cause more disappointment. 

There were only small dealings in future tomatoes again 
this week. The canners show less disposition to push their 
sales because of the unfavorable weather conditions, and they 
will not entertain offers at a small concession from their ask- 
ing prices. On the other hand, the jobbers continue their 
policy of buying futures only as they need them. When the 
prices for spot delivery and futures come together on a level 
the buying of tomatoes for future delivery. will be active 
enough. If present indications are worth anything, the prices 
of spot tomatoes will move up to the quotations for futures. 

Spot tomatoes were again active this week, and they were 
distributed to nearly all sections of the country. Had the 
buying orders during the last two weeks been as large as they 
usually are in the month of June, the market prices might 
have advanced a peg. As it is, they are a wee bit firmer, but 
not higher, than they were last week. They may advance a 
fraction without much notice, should the demand increase 
next week. Possibly, had the drought not been broken, they 
would have advanced this week. 

String beans was the feature this week in this market. 
Because of the long drought the early arrivals were light in- 
stead of being plentiful, and the shippers outbid the canners. 
In consequence, the prices for both green and wax string beans 
advanced, with strong indications of higher prices coming be- 
fore the end of the early season for canning them. The fall 
crop comes on in October. Peas were again active in small 
lots this week, and our canners are carrying light stocks of 
all grades. There was a better demand this week for spot 
corn, especially of the low-priced grades of Maine style and 
whole grain. There is the usual every-day buying of other 
vegetables without much increase in the size of the orders, 
all for prompt shipment. 

There is more doing in canned fruits and the market 
looks strong ahead. All kinds of cherries and berries are 
active and firmer as to prices, except gooseberries, which are 
not so scarce and the price is easy. White wax cherries were 
plentiful and the low prices for them immediately attracted 
numerous orders, which still continue. Thev are worth look- 
ing after. Strawberries are strong and active. During this 
month there has been an increasing demand for future 
peaches. and they will do to buy at today’s prices. Pineapples 
are selling in small lots. Pears and apples are inactive. No. 
10 fruits of all kinds are likelv to be scarce again this season. 
Blueberries are unpopular with the Baltimore canners, and 
the pack of them will be very small. 

THOS. J. MEEHAN & CO. 


ABERDEEN, HARFORD COUNTY. MM. 


Aberdeen, Md., June 25. 1914. 
Tomatoes—There were no new developments in the toma- 


to situation during the nast week. Spot stocks are gradually’ 


being reduced and unlabelled goods are exceedingly hard to 
find. We are still able to fill orders for delivery from Balti- 
more at 72%c f. o. b. 3s, 55¢ for 2s and $2.25 for 10s, standard 
quality. We have left about 600 cases extra hand packed No. 
3 tomatoes in sanitary cans under packers’ label. at 75¢ per 
dozen f. 0. b. Pennsylvania Railroad Baltimore. For delivery 
from country factories we can offer first class quality in cap 


ain 
SAUERKRAUT{-Extra Quality No.}......... 
SPINACH{-Standard 
SUCCOTASH{-Green Beans No. 2........ 
Maine 
SWEET POTATOES{-Jersey No. 3....... 
Standard 3....... 
Jersey 
Southern ‘‘ Io....... 
Extra Stand.Ballo. 3........ 
Standard 
Seconds 
Fancy 
Standard 
a“ No, 2 Stand. Md. f.o.b. Co. 

“ yo, Maryland ‘‘ 

i Fancy San. Cans 5% inch... 


CANNED FRUITS 


APPLES—New York No.  3............. 

APPLES{-Maryiend, 

BLACK BERRIES§-Stand. 

Standard 
as Preserved ‘“ 2...... 
Maine, 
New Jersey ‘‘ Io...... 
Southern 

BLUEBERRIES—Maine 

CHBRRING}-Ne. 2 Seconds, Red............ 

Gg White......... 
Red ‘* 2 Stand. Water............. 
2 Ex. Preserved........... 
“ Red Pitted......... 
“ Red ‘ 10 Sour 


PEACHES" Cal. Stand. No. 2%, L. 
‘ Ex.Stand. ‘‘ 


PEACHES t-Southern Stand. 


No. 1 Ex. Sliced chosen 

” 2 Standard White........ 
” ” ” Yellow ...... 

3 Standards, White......... 
Yellow........ 
White......... 
Yellow..... 


3 00 
I 20 
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60 72% 73% 
go 95 100 
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80 82% 85 
8s 95 
75 80 85 : 
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87% 
724% 17% 8235 
70 70 80 ag 
55 57% 60 ia : 
3eo 63000 75 
2 30 2 60 
72% wines 3 
I oo 
3 20 3 @0 
I 15 a I Io 
87% I 00 95 
— 375 
95 go : 
wae 
75 80 80 
450 475 46§0 
th ws 
— I Io I 25 
6 75 6 50 4 
85 
85 874% 
80 82% 85 
I 30 I 35 I 25 — 
j GOOSEBERRIES§-Stand. No. 2........... 65 80 85 e 
400 550 3 60 
£90 
180 190 1 85 
um tie 
85 go ge Po 
85 87% ..... 
I3e 150 


cans under packers’ labels at 72%c f. o. b. Peninsula for 3s, 
55c f. o. b. Aberdeen for 2s, and $2.20 f. o. b. Peninsula for 
10s. We have at Newark, Del., about 200 cases No. 3 tomatoes 
in aluminum lacquered sanitary cans at 70c f. 0. b. These are 
first class quality. We also have about 180 cans fancy toma- 
toes in 5-inch sanitary cans unlabelled at 90c per dozen f. o. b. 
Peninsula. 

Owing to the exceedingly dry spell of weather we are ex- 
periencing, the packers are inclined to withdraw from the mar- 
ket until conditions become more favorable. While in 
some sections the acreage is pretty well out, there are hundreds 
of acres in certain localities that have not been set out. If 
we don’t have a good soaking rain within the next week, it will 
undoubtedly make a big cut in the acreage. The market will 
is nominal 75a77%c on 3s; 55a57i4c on 2s, and $2.25a2.35 
on 10s. For assorted cars we can offer extra quality hand 
packed tomatoes in sanitary cans at 80c for 3s, 60c for 2s and 
$2.35 for 10s, f. o. b. Peninsula. 

Corn.—We are having quite a good demand for spot corn 
in small lots. The dry weather is also affecting the growing 
crop of corn and there is a firmer feeling among the packers. 
We quote Evergreen Sugar Corn at 60c; Shoepeg at 65a75c, 
according to quality. In spot Maine Style Corn we have some 
very nice quality at 60c per dozen f. o. b. Peninsula, under 
packers’ label. 

For future delivery ‘we can offer Standard Shoepeg Corn 
at 65c; Extra Standard at 70c ,and Fancy Quality at 72 %aT5c. 
The market on future Maine Style Corn ranges from 60c to 
75c, according to quality. 

Cc. W. BAKER & SONS. 


PITTSBURGH, PA. 


Pittsburgh, Pa., June 26th, 1914. 

The general movement of canned foods in all lines con- 
tinues fair and steady; futures are not of much interest how- 
ever, the jobbers claiming that retailers are not taking hold. 
Future tomatoes are now commencing to command attention 
as none can be had under 72%c. Buyers’ ideas are 2c. less 
than this. Some few sales have been made at this price, but 
only scattering lots of reliable packers would meet the buyers’ 
views. A considerable volume could be booked at the lower 
figure. 

New peas, contrary to expectations, are not commanding 
the desired attention, the buyers remaining morgqor less indif- 
ferent. Standard goods are being offered all the way from 
65e. to 75c. according to packer and location. Some high- 
grade goods are being offered at concessions but there is no 
especial market. 

California canned fruits are still being sold and booked 
for new crop delivery at very low prices. No. 2% yellow 
water peaches are offered as low as 80c.; extra standard clings 
at $1.25. 

Dried fruits are being offered at concessions compared 
with the past week or two, but remain uninteresting to buy- 
ers. General commercial conditions here do not show the 
much-looked-for improvement as yet, but it is generally be- 
lieved that this will be brought about next week through the 
settlement of the rate question. 

BUSE & CALDWELL, Brokers, 
Jenkins Arcade Building. 


INDIANAPOLIS, IND. 


Indianapolis, Ind., June 26th, 1914. 

Tomatoes are well cleaned up in this market, with 80c. 
quoted for both cap hole or sanitary standard tomatoes; hand 
packed, sanitary No. 2s are 65c. and No. 10s or gallons are 
out of stock. 

The corn market is steady with demand light, with stand- 
ards quoted at 57%c. The kraut market is weak, with No. 3 
quoted at 62%c. to 65c. and demand fair. 

The pea pack is entirely finished- with an output of about 
45 per cent. Standard early Junes are quoted at 65c. to 
67%c. with sifted 5c. higher. The quality is unusually good. 
Sweet peas have been an almost complete failure. The weather 
continues dry and excessively hot and vegetation of all kinds 
is suffering severely. 

HARRY C. GILBERT COMPANY. 


WAUKESHA, WIS. 


Waukesha Wis., June 26th, 1914. 
Wisconsin has suffered with continued heavy rainstorms, 
amounting to cloudbursts, and in the northwestern part of 
the State a very heavy hailstorm occurred in the early part of 
the week. The quality of the Alaska pack, so far, is very fine, 
but the yield is disappointingly small. 
CRARY BROKERAGE COMPANY. 
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Baltimore ew York 
PRACHES}-No. 3 Selected, Yellow......... 1 75 1 80 
3 Seconds, White............ 1 15 117% 
Yellow............ 20 1 22% 
pe 3 Pies, Unpeeled............. 90 92% 
Unpeel 2 90 3 06 
PEARS}-No. 2 Seconds in 55 
2 Standards ”’ 85 85 
85 
4 3 Seconds in Water.............. 
PINE- Bahama Extra No. 2 1 80 
APPLB* Grated ” I 72% 
" Hawaii Sliced Extra ” 2%..... 200 220 
4 Stand. " 2%..... 1 75 I 70 
” ” ” Stand. ”’ 2 I 35 I 50 
id Grated Extra 2 I 50 I 60 
ad Stand I 35 I 40 
Shredded Syrup .... 6 25 
” Crushed Water 10 ..... ...... 4 60 
PLUMSt—Water 
RASPBERRIES{—Black Water No. 2 £0 
” 
2 
Black Syrup ” 2 I 
Black Water” 8 .... 1.0... 5 75 
STRAW- Ex. Stan. Syrup No. 2 
Extra Preserved 2...... 1 45 I 55 
Extra Preserved 1...... go 
Preserved 85 80 
Standard Water '’Io...... § 50 6 §0 
CANNED FISH. 
HERRING ROE*-Stan. No. 145 50 
OVSTER S§-Stan. 
” ” 
” 
I 
Selects = on I 25 
BALMON—Sockeye Tall I 75 
Flat 210 
” ” I 27% 
Alaska Tall 50 
Flat 
” 
97% 
ls 
Pink Tall 85 
14 Columbia talls, 1 2 25 
” flats, 2 40 
” flats, 34-Ib.......... 45 
ss 80 
Medium Red, Talls................. I Io 
SHRIMP}-Wet or Dry No. | 3 00 
Wet or Dry No. 1...... I 60 


(Baltimere Shrimp prices f.o b. Mississippi.) 


(t) 
(§) “ “ 
(*) “ “ “ “ co 


(t) Oy J. Meehan & Co., Brokers 

. T. G. Cranwell & Co., Brokers 
E. ©. Shriner & €0., Brekers 
H. H. Taylor & Sons, Brokers 


New York and Chicago prices Corrected by Special Correspondence. 


I of 
2 85 
4 25 
85 
ge 
: 
go 
I 30 
I 40 
I 75 
I 25 
ie. I 40 
60 
7 50 
I 0§ 
92% 
and 
= 
3 00 
6 25 
85 
I 
I 50 
T 60 
75 
65 
2 25 
35 
77% 
I 05 
2 60 
1 45 
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THE Canning TRADE 


Regular and Sanitary Can Prices 


F. O. B, SHIPPING POINT. 
Season 1914. Prices in effect January 1. Car load lots only. 


Regular or Cap Hole Cans. 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, and the Southern Can Company, 
quote the following prices for Cap Hole Cans:— 


Size Opening Jan.-Feb. March-April-May Season 
No.1 1% in. $ 8 75 per M. $ 9 00 per M. $ 9 25 per M. 


2 xin. i900 “ 12 25 

2% 21-16 in. 15 75 16 00 me 

2 1-16 in. 16 25 16 50 

Sin. 2 1-16 in. 17 25 17 50“ wee 
3 27-16in. 1975 20 00 20 50 

“To 21-16in, 4200 42 50° “ 


Solder Hemmed Caps, per thousand, 1% inch, $1.10; 21-16 inch, 
$1.60; 2% inch, $1.85; 2 7-16 inch, $2.00. 


OYSTER CANS Per M. 
3 ounce 2-11-16 inch diameter 2-X inch high $ 8.50 
2-11-16 3-% 8.75 
6 3-% 3-5-16 II.00 
g 3-% 3-15-16 11.25 


Sanitary or Open Top Cans 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, Sanitary Can Company, Southern 
Can Company, quote the following prices for Sanitary or Open 
Top Cans:— 


Size Jan.-Feb. March-April-May Season 
ee $10 25 per M. $10 s0per M. $10 75 per M. 
Wes 18 50‘ Ig 00 
“ 3 4% inch 19 50 
3 “ 19 25 19 50 20 00 “cc 
“ 3 5% “ 2200 
4250 “ 4300 4400 “ 
OFFICIAL STANDARD SIZES OF CANS, 
AND CaP CANS DIAMETER. HEIGHT. 
NO. 3-% 4-9-16 
NO. 
SANITARY CANS 
NO, 6-3-16 7 
CANNERS’ METALS. 
gs torotons 1 to,4tons 
PIG TIN—Straite 33 25 
PIG LEAD—Omaha or Federal 3 9° a 
4x% gxIo 8x19 
SOLDER—Drdp and Bar......... 22 ar 20 
Wire 22 21 20 
ie Wire Segments...... 22 aI 20 
TIN PLATES. F. O. B. MILL, 
14x20, 107 lbs, Base Bessemer Steel 355 
14x20, 100 lbs. ‘“‘ Bessemer Steel 3 40 
14x20, 95 lbs. Bessemer 335 


14X20, 90 lbs. 
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Favorably Known to the Canning Industry 


The J. M. PAVER COMPANY 


PAUL. W. PAVER, General Manager 


‘BROKERS EXCLUSIVELY IN 
CANNED FOODS 


326 “WE PAVE THE WAY” 
We pavethe wayfor| Chica 
River the Packer to a broader, 
bution of good quality | Illinois 
ution o ualit 


CRARY BROKERAGE COMPANY 


PACKERS’ SALES AGENT 
WISCONSIN CANNED PEAS 
WAUKESHA, WIS. 


JOHN A. LEE JOHN B, HENDERSON 


LEE BROKERAGE COMPANY > 


(NOT INCORPORATED) 


657 WEsT RANDOLPH ST. 


PHONE, HAYMARKET 3766 


CHICAGO. 


We are quality brokers in Canned Foods. If you 
have anything that is good or fine, send us a sample and we 
can get you the price. If it is poor, we are the wrong 
people to send it to. We sell-all the wholesale house 
in Chicago and refer to any of them. 


PICKRELL & CRAIG CO,., Inc. 
CANNED FOOD SPECIALTIES 


LOUISVILLE, - KENTUCKY 


HARRY C. GILBERT CO. 


CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 


305 Majestic Building INDIANAPOLIS, IND. 


| 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


For Sale—A number of Baker Steam Chests, stand- 
ard size, overhauled at our factory. Prices low. Condition 
first class. VANCE & BAKER MFG. CO., Muscatine, 
Iowa. 


For Sale—Two No. 8 Hawkins Universal "Exhaust 
Boxes. Only used two weeks and good as new. Cost 
$175.00 each. Make us an offer. Address Box A 108, care 
The Canning Trade, Baltimore. 


For Sale-—Two Return Tubular Boilers, 60 H. P. 
each. These boilers are 4 years old and are good for 125 
lbs. pressure. Will sell the two for $350.00 cash. For 
further particulars address 


JAMES NAULTY, 
2634 N. 11th St., Philadelphia, Pa. 


For Sale.—Three 250, three 225 gallon new copper. 
steam jacketed kettles, complete. These kettles were left 
over from last season ‘and are well constructed of heavy > 


eted kettles, complete. 


| 


Machinery For Sale—Cont. 


For Sale—Two large closed top process kettles, 41 in. 
x 65 in., Shriver’s patent. Will hold about 1,100 No. 2 
cans. Also a few crates for same. Address 
GEORGE E. SILVER, Darlington, Md. 


Machinery Wanted. 


Wanted.—Four Perfect Can Markers for Sanitary 
Cans. Address, 


BOX A109, Care The Canning Trade. 


Wanted—To buy one Hawkins capper and wiper. 
State price, condition and full particulars. Address, 
BOX A114, Care The Canning Trade. 


Seeds For Sale. 


For Sale. —Fifty bushels Maul’s Colossal Sugar Corn 
Seed. Almost perfect germination, and excellent yielder. 
Also, %5 bushels first-class: Country Gentleman Sugar 


Corn Seed. Address 
copper throughout and are ready for immediate shipment. | 


Also three second-handed 175-gallon copper steam jack- | 


These second-hand kettles are 


thoroughly overhauled and are in A No. 1 condition. We 
offer these new and second-handed kettles at a bargain 


for cash. Write for prices. 
HAMILTON COPPER ANDBRASS WORKS, 
99-109 Springdale Pike, Hamilton, Ohio. 


For Sale—1 Baker double dump scalder, 2 Bucklin | 


cyclone pump machines, 12,000 No. 10 sanitary enameled 
cans and boxes to go with them, 5 
The above machinery can be bought right. Address, 
THE CARTY CANNING CO., 
White Plains, Ky. 


~ For Sale-—One standard Hawkins copper, 4 seasons 
old, $150.00 ; 2 standard King fillers, 4 seasons old; 2 1-16 
opening, $125 or $65 each. 
COLBERT CANNING MACHINERY CO., 
312 S. Sharp St., Baltimore, Md. 


- For Sale—Cheap, one Moore & Bristol Tomato Filler 
and three Merrill & Soule Steam Kettles, all in serviceable 
condition. Box 451, Carrollton, Ills. 


FOR SALE—We offer in good working condition at less 
than one-half the original cost the following canning house 
machinery: 

One (1) 

Two (2) 

One (1) 


Universal Climax Capper. 
Twelve Spout Fillers for Climax Capper. 
Exhaust Box for Climax Capper. (The above 
items form a complete line for a canning house). 
J. S. Hull Mfg. Co. Hand and Power Pump. 
Birdsborough Steel Die Belt Lacer No. 3563. 
Sprague Kelley Corn Silker and Cutter. (Mc- 
Intyre Type). 
Flynn & Emrich Hand Power Drop Solder Cutter 
Sinclair & Co. Straw Cutter. 
Double Action Pineapple Grater. 
Bochart Mfg. Co.). 
Sprague Tomato Washer. 
Sprague Tomato Scalder. 

Apply Box A112, The Canning Trade. 


For Sale—One 27 H. P. Upright Boiler, cheap. Guan. 
anteed in good coudition + good reason for selling. 


E. M. CAULK, 
McDaniel, Md. 


One (1) 
One (1) 
One (1) 


One (1) 
One (1) 
One (1) (Boomer & 
One (1) 
One (1) 


closed steam retorts. | 


ILLINOIS CANNING CO., Hoopeston, IIl. 
Plants For Sale. 


Tomato Plants—Hardy, field-grown plants. Varie- 
ties: Red Rock, Improved Stone, Coreless and Matchless. 
Best seed used. Price, $1.50 per M., crated. 

J. F. BALDWIN, Cedar Hill, Tenn. 


For Sale.—Tomato Plants, 5,000,000; shipping every 
day ; $1.25 per M. Fine stock, field grown. 
(O. L. RIF N ER, Spiceland, Ind. 


Conners, Evaporators, 
The Shenandoah Valley offers great inducements to 
those wishing to extend their business. Apples of every 
variety in unlimited quantities. 
Address JOHN C. BURNS, 
Charles Town, West Virginia. 


Wanted Party With Capital. 


Wanted.—Party with about $2,000.00 for working 
capital, to operate a shrimp or prawn factory, located on 
South Atlantic Coast. A permanent business. Shrimp 
can be had the entire year. Capital can be doubled every 
month at present prices. Will give one-half of profits to 
right party. Bank references given. For further par- 
ticulars address BOX A110, 

Care Canning Trade. 


Factories For Sale. 


For Sale—Canning Factory consisting of two brick 
buildings (176x52 ft., half of building two stories) (100x35 
ft.), one cement building (50x27 ft.), barn (25x15 ft.), and 
about one acre of ground. The buildings are steam heated, 
electric lighted, equipped with two boilers, Atlas engine, 


two deep water wells and all machinery necessary for 


| canning tomatoes; also contracts for about 100 acres of 


| tomatoes. 


Located on Cleveland-St. Louis Division ot 
3ig 4 Railroad, about 25 miles from Indianapolis. Own- 
ers interested in other business. Will sell at great sacri- 
fice. Address, C. E. LEE, 


No. 1118 Meridian St., Anderson, Indiana. 
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STEEL EQUIPMENT FOR 
CANNERS’ AND MANUFACTURER’S 


Increase Shop Efficiency ! 


Save valuable time in handling 
tools and small paris 


MERCHANDISE OR TOOL TRUCK; 
OR SPOOL TRUCK FOR 
TEXTILE MILLS 
Made with heavy galvanized sheet steel trays. 
Size inside of angles 31 by 31 inches square and 


36 inches high over all. Braced as illustrated. 
Mounted on roller bearing casters. 


Steel Factory Stools are 
Fire and Wear Proof 


WE build special angle steel 
stools—very solid construct- | - 
ion—dark green enameled—special 
turned foot—pressed steel or hard 
wood seats as desired—all heights— 
with or without back. No. 4 with 
12” diameter steel seat is a mighty 
fine proposition—ask about it. Send 
for complete steel factory equip- 
ment catalog today. Willshow you 
positive saving on your equipment. 
OUR REPRESENTATIVES 
8. 0. Randall's Son, Baltimore, Md. 
Bert C. Keithley, Indianapolis, Ind. 
T. M. Lothrop, Chicago, Ill. 


Angle Steel Stool Co,, OTSEGO. 


Truck No. 331 


Trays are interchangeable. State height of trays 
required. Total weight about 100 pounds each. 


SEND FOR NEW NET PRICE CATALOG 
No. 14. JUST OUT. 


No. 4 
All Steel Stool 


WE MANUFACTURE 
LACQUER S 
FOR BRIGHT AND RUSTY CANS 
For very rusty cans, there is nothing better than our SILV ER 4 
Let us know your wants 

JOHN G. MAIER’S SONS, The Lacquer People 

Established 1870 BALTIMORE, MD. 


THE CANADIAN CANNING AND EVAPORATING HEADQUARTERS ARE AT 


HAMILTON, 
HE BROWN BOGGS CO. | LOT,, CANADA 
- ; WE ARE SOLE CANADIAN AGENTS FOR 
THE AYARS MACHINE CO. HUNTLEY MFG. 
THE FRED. H. KNAPP CO. ROUTELL MFG. CO, 4 
8. M. RYDER & SON BURDEN & BLAKESLEE 
WM. &. KERN MORRAL BROS. 
re, CHISHOLM-SCOTT CO. SINCLAIR-SCOTT CO. 
= W A. TRESCOTT CO, M. KEMP MF&. CO. 
te J. B. FORD CO. C.J. TAGLIABUE MFG. CO. 


. ar Re WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 


THOMAS TOMATO SCALDER, THOMAS CONVEYORS, FRANK 
HAMACHEK PEA VINER FEEDERS. W. A. TRESCOTT 
FRUIT & VEGETABLE GRADERS, MORRAL GREEN 


Fy CORN HUSKERS, BAKER-SHIPPEE AGITATING COOGER 

AYARS CAPPER 


WE SUPPLY COMPLETE MODERN INSTALLATIONS for CANNING FACTORIES 


| BOXES or BOX SHOOKS 


BUY DIRECT FROM THE MANUFACTURERS | 


Aliceanna and Spring Streets 


BALTIMORE 
: LOCK CORNER BOXES 


| 
= 
| 
| 
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THE QUICK SANITARY GAN STRAIGHTENER 


will quickly pay for itself by saving the cans that would be otherwise 
thrown away because of dents, mashing and unshapely ‘appearances. 

Makes no difference how severely a can is dented or mashed. this 
machine will quickly straighten it out and prepare it for a perfect 
double seam. Nothing like it on the market. Try one this season 
and profit by the big saving. No other method re-shaping mashed 
sanitary cans will compare with this Straightener for efficiency and 
economy. Write for testimonial letters and price. 


Souder Mfg. Co. °HANSEY & IRVING AVES. 


BRIDGETON, N. J. 


THE Canning TRADE 


VineR FEEDER 


is simple in construction, 
easily operated, will sup- 
ply viners to their fullest 
capacity and will handle 
beans equally as well as 
pea vines. It is reliable 
and economical, is a great 
labor saver and will pay 
for itself the first season 
installed. 


It has been repeatedly selected in preference to others 
after exhaustive competitive tests. It has always done all that 
has been required of it, and the numerous REPEAT orders 
being received this season is sufficient proof that it will do all 
that is claimed for it. Booklet of testimonial letters will be 
cheerfully sent upon request. Drop me a postal today, while 
you think of it. 


I. N. WHITE, Mt. Morris, N.Y. 


ARE YOU INTERESTED IN QUALITY? 


The No.7 C. & L. Canners’ 
Fire Pot is recognized as the 
Standard of Quality and 

. Efficiency wherever gasoline 
is used. It is very satisfac- 
tory for capping or picking 
up leakes left from machine 
soldering or, in fact, any 
work canners do with a Fire 
Pot. It produces an intense- 
ly hot blue flame which 
quickly heats a three inch 
capping steel. The heating 
of coppers and melting of 
lead or solder can be accomp- 
lished at thesametime. The 
top section can be removed 
by loosening the set screw 
and the burner used as a 

torch or open fire for general work.All leading jobbers in can- 
ners’ supplies will supply at factory price. Send for Catalog 

—it’s free. 


CLAYTON & LAMBERT MFG. CO. 
DETROIT, MICH., U. S. A. 


No. 7 FIRE POT 
List Price Each - $9.00 


STICKNEY 
SYRUPING MACHINE 
$125.00 


Instantly adjustable while run 
ning. Will handle one, two or 
three pound cans, and do per- 
fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest 
concerns. 


SPECIAL FILLING MaA- 
CHINES for any purpose or 
capacity. EVAPORATED 
CREAM, BAKED BEANS, 
FATS, OILS, MUSTARDS, 
etc., in round or square cans 
or glass jars. 


HENRY R. STICKNEY, 4. 


Special Agent SPRAGUE CANNING MACHINERY COMPANY, 
—FOR— 
NEW ENGLAND STATES. 
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Are You Interested 
In The Following? 


1 Practically New 60 to 70 H. P. Brick Set Boiler 
1 Queen Anne Belt Hoist | 
1 M. & S. Corn Cooker—Filler 
1 Queen Anne Cooker—Filler 
10-40x72 Open Kettles—Really New 
10-30x60 Closed Restort—Really New 


Steam Circle Hoist 
our own make - $185.00 


Lot of Process Crates &c. Bargain Prices 


A. K. ROBINS & CoO. 


116 Market Place © BALTIMORE, MD. 
WIRE ORDER AT OUR EXPENSE 


The packers are realizing more each year, that 
they cannot afford to do without the Blakeslee 
Simplicity Can Righting Machine and the result 
last season was that we were sold out and had to 
refuse orders. 

Why not place your order now? 


HOFFMAN AHLERS CO. 


CINCINNATI, O. 
New York Office, 197 Pearl St. 
COPPERSMITHS 


Burden & Blakeslee, Migrs. 


Cazenovia, N. Y. 


RAPID SANITARY BOILING COILS A. K. Robins & Co., Agts. 


Baltimore District 


i 
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Zastrow’s Oyster Steam Box. 


Improved Square Oyster Steam Box. 


THESE BOXEs are made square, so that when the square cars 
filled with oysters are run into them, they fill the Box as full as prac- 
tical, thereby leaving very little unused space for the live steam to 
fillup. They are made of % inch plate steel, riveted together with 
3 inch rivets, all seams and joints are fitted and caulk carefully, 
the frames are filled with packing and fitted with two swingiug 
doors, the tracks are securely fastened to the heavy angles forming 
the corners of the Box. Every Box is furnished with steam pipes 
fitted to Box, safety-valve, steam gauge and all vaives necessary. 
They are generally made 25 feet long, 30 inches wide by 31 inches 
high inside, to hold three 8 ft. cars, but are made to any 
desired length. 2 


GEO. W. ZASTROW 
MECHANICAL, ENGINEER 


1404-1410 THAMES ST. BALTIMORE, MD. 


The consumer is educated in the 
matter. He demands the grade 


that suits him and is willing to 


The Invincible String Bean Grader 


gives you these grades. Its capa- 
city is enormous, yet its work is 


perfect. 


Get the machine to work on 


the 1914 pack 
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LANG’S NEVERSLIP 


DROPPER 


for placing can caps on all size cans, ready for capping 
operation. No more cap girls; less expense; never 
misses; cap always placed correctly; never wears out. 
Is a natural step in the progress of automatic, up-to- 

date canning kitchens. State how many you wish; 

the price will surprise you. 


E. M. LANG CO.,, "Swaine: 


Mixed Beans Are Hard To Market 


uF? INVINCIBLE GRAIN-CLEAR 
SILVER-CREEK.N.Y. 


* 
MUMS 
MUU 


pay for it. 


INVINCIBLE ecibaitciicsilincecsi CLEANER CO., Silver Creek, N. Y. 
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THE Canning TRADE 


Eureka Soldering Flux 


When ordering supplies of Soldering Flux for the canning season we believe your interests will be served 
best by specifying EUREKA SOLDERING FLUX. 

This Flux is known everywhere in the canning industry in this and foreign countries and it is conceded 
to be the best in efficiency and economy, because it is absolutely free from all objectionable ingredients. 

It makes perfect cans and is used in capping cans without the slightest danger of loss. 

See below the list of branches from which we can supply you on short notice. 


The Grasselli Chemical Company 
Main Office: THE ARCADE, CLEVELAND, OHIO 
FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES 


New York, 80 Maiden Lane New Orleans, La., Godchaux Bldg. Cc. W. Pike Company, = Postal Telegraph 
Cincinnati, Ohio, Pear! St. and Eggleston Ave. Milwaukee, Wisc. Canal and 16th Sts. Blaze San eer ‘al. 

Birmingham, Ala., 825 Woodward Bldg. - St. Paul, Minn., 172-174 E E. 5th St. THE GRASSELLI CHEMICAL co., LTD., 
Detroit, Mich., 474.486 Hancock Ave., East. Pittsburgh, Pa., Diamond Bank Bldg. Main Office co Works, Hamilton, Ont. 
Boston, Mass., St- Philadelphia , Pa., Drexel Bldg. Branch Offices: 

Chicago, 2235 Uni Ss. 0. Randail’ s Son, Marine Bank Bidg., Bal- Pape and Gerrard Aves., Toronto, Ont. 

St. Louis, Mo., 112 Ferry ‘St. timore, Md. 102 Nazareth St., Montreal, Que 


When such canners as 


California Fruit Canners’ Association 
Libby, McNeill & Libby 

Hawaiian Pineapple Co. 

Thomas Canning Co., Grand Rapids, Mich. 
Houser Canning Co., Fort Valley, Ga. 


and hosts of others, recognize them 


as the best, isn’t it time for you 


to order and save syrup and labor? 


CERRUTI SYRUPER 


E J. JUDGE, SALES AGENT 


268 Market St. SAN FRANCISCO, CAL. 25 California St. 
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20th CENTURY GAS MACHINES 
frequently save from 30% to 50% 
of Gas Consumption and give great- 
er efficiency, better results in every 
way. Canners who use the 20th 
Century Gas Machines will prove to 
your complete satisfaction the sup- 
eriority of this apparatus. 


Write For Proof 


THE 6. M. KEMP MFG. GO, 


405 Oliver Street, Baltimore, Md. 


Canadian Agents for the 20th Century Gas Machine 
Brown, Boggs & Co., Ltd., Hamilton, Ont., Can.° 


; SAVE THE MONEY! ! NQETHESURPLUS SEED oR 


Vi T 


TRADES? 


IMPROVED WAY | 


SOMEBODY WANTS IT 


WHY NOT TELL WHAT YOU HAVE! The rust will 
ruin, or moths devour while you have it stored, making up 
your mind. Offer it NOW, while in good condition, through 
a “FOR SALE” Ad in The Canning Trade. 


THEY ALL SEE IT!!! 


THE RUST 


WRITE us for a SAMPLE and we will mail you a 
HANDSOME LACQUERED RUST PROOF CAN. 

RUST PROOF because it will resist all of the ordinary 
conditions that CAUSE RUST IN CANNED FOODS. 

HANDSOME because it is of a BRILLIANT GOLDEN 
COLORand immediately ATTRACTS the eyeof aCUSTOMER. 

THIS is the COMBINATION that the trade APPROVES 
and is what the trade WANTS. A BRILLIANT LAC- 


PROOF CAN 


QUERED RUST PROOF CAN. 

The MACHINE ILLUSTRATED. below is the one t hat 
effects this COMBINATION. The POPULAR MACHINE 
that MAKES LACQUERING EASY. The MACHINE that 
is used by many of the most prominent canners in the U. 8S. 

The BENEFITS of this process are worth ten times its 
TRIFLING COST. Write us to-day for the SAMPLE CAN 
and full particulars of the machine. 


SEELY BROS. 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


Sole Manufacturers Blaine, Wash., U.S.A. 
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Are You Familiar With 


THE KNAPP WAY 


Labeling, Wrapping and 
Boxing Cans? 


You cannot afford to pass up our proposition 
for labeling and boxing cans. These Machines 
are automatic and never have been equaled. 


Our Wrapping Machine makes a unique and 
handsome fold which cannot be imitated by 


FRANK VAN CAMP, Chairman, Indianapolis, Ind. 
WM. R. ROACH, Hart, Michigan 
L. A. SEARS, Chillicothe, Ohio 


hand. 


Let us give you more information regarding our selling, leasing and ex- 
change proposition. 


THE FRED. 


Westminster, Md. 


THE BROWN, BOGGS CO., Ltd., Hamilton, Ont., CANADIAN DEALERS 
BERGER & CARTER CO., San Francisco, Cal., PACIFIC COAST DEALERS 


FIRE 


CANNERS’ EXCHANGE SUBSCRIBERS 


AT 
Warner Inter-Insurance Bureau 
RESULTS 
Cash Saving, $ 450,000.00 
Losses paid since organization..............c.cceeeeeneneeees 574,566.03 
Insurance in force, March 3lst, 19, 245,675.42 


Placing your Fire Insurance through this Bureau means 
your Insurance at ACTUAL COST. 

Reduce your overhead expense by placing your insurance 
on CANS, CASES, LABELS and other supplies through 
the Exchange. 


LANSING B. WARNER, ING., Attorney, 111 W. Monroe St. CHICAGO 


ADVISORY COMMITTEE 


H. KNAPP CO. 


GEO. G. BAILEY, Treasurer, Rome, [New York 
T. HERBERT SHRIVER, Westminster, Md. 
LANSING B. WARNER, Secretary, Chicago, Il. 
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industry. Get your order in early. 


NEW 1914 EDITION JUST READY 


NATIONAL CANNERS’ ASSOCIATION, 


PERSONAL, CHECKS ACCEPTED 


THE 1914 DIRECTORY OF CANNERS 


A list of the canners of the United -States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliabie data. 6th Edftion. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable imformation is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, brokers, 
machinery and supply men, salesmen and practically everybody interested in the canning 


Woodward Blidg., Washington, D. C. 


DRY POWDER 


DISINFECTANT 


NON-POISONOUS 
BALTIMORE, MD. 


KILLS ALL ODOR INSTANTLY BANNERMAN’S 
PHENYLE 
WILL NOT TAINT YOUR PRODUCT nh Sy COLUMBUS, O. 
JAMES D. POSTON 


EASY AND ECONOMIC TO USE 


USED BY CANNERS WHO KNOW 


Mig. by BANNERMAN CHEMICAL CO., Syracuse, N. Y. 


853 S. Champion Ave. 
KANSAS CITY, MO. 
L. C. KISTLER 


MERICAN Coke Tin Plates | 


AMERICAN SHEET 


Highest quality TIN PLATES— specially adapted to the requirements of the canning and packing industries. 
We also manufacture Black Sheets, Galvanized Sheets, Terne Plates, Formed Metal Roofing and Siding 
Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information. 


Manufacturers CANNING HOUSE MACHINERY & SUPPLIES 


We have a 
Prices PERFECTION large and 
Quoted on fine equip- 
Special ment of 
machinery; 

therefore, 
on can give 
Specifica- prompt and 
satisfactory 
Gens service 


**Perfection’’ Power Crane 
WRITE FOR PRICES 


THE SINCLAIR-SCOTT COMPANY 


Wells & Patapsco Streets, BALTIMORE, MD. 


Edw. Renneburg & Sons Co. 
MACHINE AND BOILER WORKS 


WORKS: 


ATLANTIC WHARF 
Boston & Lakewood Avenue. 


OFFICE: 
2639 BOSTON ST. 
BALTIMORE, MD. 


IMPROVED STEEL 
PROCESS KETTLE 


Equipped with all the latest 
improvements. Strongly and 
accurately made. Has been 
used for years with perfect 
satisfaction. 


40 
> 
| 
| AMERICAN. BE EAN 
» 
sib EE AND TIN PLATE COMPANY, General Offices, Frick Bldg:, Pittsburgh, Pa. Specify "AMERICAN" brands | 
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THE Canning TRADE 


SITUATIONS WANTED. 


Position wanted by an expert superintendent and pro- 
cessor on peas, corn, tomatoes, tomatoes and okra, string 
beans, hominy, sauer kraut, pumpkin, apples, red kidney 
beans and pork and beans. I am a married man, strictly tem- 
perate and can furnish the very best of references. Now at 
liberty. HARRY C. NORTON, Kirk, Ky. 


Wanted—Position as managing superintendent of fruit 
and vegetable factory. Steady, sober, reliable; fifteen years 
experience. Expert manager of Help. I also pack a Winter 
line, such as Pork and Beans, Red Kidney Beans, Kraut, 
Hominy, Catsup, Jellies, Jams, Tomato Mustard, etc. Address 
Box B 79, care The Canning Trade. 


Wanted—To make change for season 1914. Having been 
with one company for 21 years, fifteen years as general super- 
intendent of two canning factories, full line can factory and 
box factory. Understand the business in all details, including 
office work. Could arrange to go in 30 days. Address F. J. 
HETCHLER, Franklinville, N. Y. 


WANTED—Position as processor and factory man; many 


years with J. S. Farren & Co., Baltimore. Joseph A. Stamm, 
156 North Kenwood Ave., Baltimore. 


Wanted.—Position as salesman on either machinery or 
canned foods. I am familiar with all the latest machinery on 
the market, and know a good quality of canned foods. Have 
served as superintendent-processor. Can give best of reference. 
Address Box B90, care The Canning Trade. 


Experienced Ketchup Maker wishes position with reliable 
canner of tomatoes. I am in position to manufacture and 
dispose of the entire output. Will work on salary or per- 
centage of profits. 

Apply Box B-91, care The Canning Trade. 


Wanted.—Position as Superintendent Processor by an ex- 
pert processor and engineer with 20 years’ experience in can- 
ning fruits and vegetables and syrups. Understands both 
sanitary and solder capping machines; can remodel old plant 
or build new one. Good manager of help, sober and can fur- 
nish good references as to ability and worth. Address 


“GARTMAN,” 
612 E. Grand River St., 
Clinton, Mo. 
WANTED—Position as Superintendent-processor. Corn, 
peas and tomatoes a specialty. Address BOX “B 68,” 


Care The Canning Trade. 
Wanted—Position as superintendent or manager. Am 
first-class packer of fruits and vegetables, also machinist and 
builder. Can build and equip any size plant from ground up, 
and understand sanitary and soldering machines. Will furnish 
best of references. Address 
BOX B-70, care The Canning Trade. 


HELP WANTED. 


WANTED—A man who thoroughly understands packing 
peas, corn and tomatoes, for a factory on the Eastern Shore. 
Address Box B104, care The Canning Trade. 


WANTED—Man for season 1914, thoroughly comp :3tent to 
manage branch plant packing whole tomato pulp only in 5- 
gallon cans. Must be sober and industrious. Give references 
and salary expected. Address McMechen Preserving Co., 
Wheeling, W. Va. 


WANTED.—Four thoroughly competent Ayers Capper 
ata 85c. per hour. Address Lock Box 22, Mt. Morris, 


Wanted—Man for season 1914, thoroughly competent to 
manage branch plant packing whole tomato pulp only in 5-gal- 
lon cans. Must be sober and industrious. Give references and 
salary expected. McMECHEN PRESERVING CoO., 

Wheeling, W. Va. 

WANTED—An expert processor on blackberries. State 


experience and salary desired in first letter. Address Box B 
105, care The Canning Trade. 


WANTED—An experienced processor and superintendent, 
experienced on String Beans, Corn, Apples and Jellies. Would 
prefer a man who would like to interest himself with the 
company, which has an established and growing business, 
$3,000 to $5,000 required. Exceptional opportunity for man 
with ability to handle a factory. Reference required. Address 
Box B113, care The Canning Trade. 


WANTED—A sober competent man to take charge of pickle 
salting station | in Ohio. Address J. P. W., Box 163, Toledo, O. 


Wanted.—Through corn and apple season a man familiar 
with canning machinery and experienced with sanitary closing 
machines. Address GEO. W. DEVILBISS, 

Stewartstown, Pa. 


WANTED—An under processor who can specialize on 
String Beans; must know string beans thoroughly; after sea- 
son is over could give work on tomato and pumpkin pack; - 
must be sober; give references, experience and salary wanted. 
Address Box B 94, The Canning Trade. 

Wanted.—By the High Rock Canning Co., an experienced 
processor and manager on corn and tomatoes, Run about 
eight weeks. Applicants give full details as to experience, 
salary and references. Give salary by the week. Address H. 
C. MANIFOLD, Prest., High Rock, Pa. 


Wanted.—Old established cannery requires experienced 
man thoroughly familiar with packing business; able to make 
occasional business trips; also superintend office when neces- 
sary. Apply BOX B 107, care The Canning Trade. 


WANTED—Man to run Hawkins Capper during pea sea- 
References preferred. A. G. GENTZ, Lineboro, Md. 


son. 


Wanted—A competent and successful ketchup maker. 
Good position for right man. Address with full particulars, 
BOX B101, care The Canning Trade. 


Wanted.—A good expert for the canning of fruits and 
vegetables. Apply to G. A. GIGAULT, 
Dept. of Agriculture, 
Quebec, Canada. 


CANTON BOX COMPANY 


2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


THE CANNED GOODS EXCHANGE 
_ OF BALTIMORE, MD. 


President, F. A. TorscH Vice-President, Gko. N. NUMSEN, 
Treasurer, LEANDER LANGRALL Secretary, W. F. ASSau 


COMMITTEES: 
Executive: Joun S. Gress, Jr. E.C. WHITE ALBERT T. MYER 
Arbitration: JNo.R. BAINES HAMPTON STEELE C, J. SCHENKEL 

FRANK A.CuRRY CHAS. G. SUMMERS, JR. 

D. H. STEVENSON RuFuUS M.Gisss A. J. HUBBARD 
E. F. THomas WILLIAM SILVER 
Legislation: Gro. N. NUMSEN PRESTON WEBSTER JOHN SCHALL 

LeRoy M. LANGRALL W. E. RoBINSON 


Commerce: 


Claims: BENJ. HAMBURGER WM. A. WAGNER Jas. B. 
E. H. MILLER CLEMENT F. BUTTERFIELD 

Hospitality: T.J. MzEHAN  H. W. KREBS E, A. KERR 

Brokers: H. A. WAIDNER WM. GrRECHT 4H. FLEMING 


Counsel: GoRMAN H. Emory Chemist: CHas. GLASER 


IF YOU WANT 


A New Formula 

Special Information 

Factory Advice 

Process Times and Data 

The Services of an Expert 
Consult 


W. L. HINCHMAN 


1 W. Main Street 
HADDONFIELD - 


N. J. 
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THE Canning TRADE 


Four Ways Clean 


The Easy Way The Sensible Way 
The Sanitary Way The Economical Way 


Sanitary 
Cleaner and Cleanse’ 


Is The Four Ways 


Easy because it is made according to scientific cleaning principles, and its wonder- 
ful cleaning energy together with a little effort on your part solves cleaning problems 


quickly. Its energy saves your energy. 


Sanitary because it contains no soapy grease, no caustic lye, nothing but the 


purest and most cleaning ingredients known and so combined as to produce only sanitary 


results. 


Sensible because the new age is demanding not merely cleanliness that makes 
things appear clean, but sanitary cleanliness, the germ-free, the healthful, the safe and 


the ideal cleanliness. You get this kind only with “Wyandotte’’. 


Economical because Wyandotte Sanitary Cleaner and Cleanser gives you a 
better quality of cleaning, saves time in cleaning and gives you far more cleaning for 
the invested dollar. 


Just as “seeing is believing” so cleaning is convincing and when you use Wyandotte 
Sanitary Cleaner and Cleanser you wonder why others had not thought of a sanitary 


cleaner long before, one that is so pleasant to use and so thorough in its cleaning as is 


“Wyandotte”. Its better qualities make you sympathise with the other 


INDIAN IN CIRCLE 


fellow who follows the same means and method used by his grand- 


parents. Order from your supply house. 


Sold by A. K. Robins & Co., Baltimore, Md. Bessire & Co., Indianapolis, Ind. 
IN EVERY PACKAGE , Brown, Boggs Co., Hamilton, Ont., Canada. 


THE J. B. FORD CO., Sole Mnfrs., WYANDOTTE, MICH. 
THIS CLEANER HAS BEEN AWARDED THE HIGHEST PRIZE WHEREVER EXHIBITED. 
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THE Canning TRADE 


What Some Users Say: 


‘“We run for weeks and did not lose a can.”’ 
‘*No need for poor cans unless you want them.’’ 


‘We have the seamer running fine, have not lost a can in two 


weeks.’’ 
‘*We run hundreds of cases and not a can lost.’’ 
The can stands still. No slop, no waste. 


This machine is designed for sealing open top cans after being filled. 
The operator places the filled can, with the cover in position, on 
The can is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 


the conveyor on the left as shown. 


the can stands still during the seaming operation. 


These machines are regularly built for one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 
Why Not Use Them. 


A Great Success. 


The Improved Lock and Lap Side Seam for Open Top Double 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED 


by us. 


L. & J. A. STEWARD, 


Rutland, Vt. 


THE CAN 
STANDS STILL 


Patented and 
Patents Pending 
“STEWARD” DOUBLE SEAMER, Ne. 6 
With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned against infringing this 
patent by making or using sanitary cans with 
lock and lap side seam. 


DEALERS IN 


Canning Machinery 
New and Second-Hand 


Cappers, Fillers, Scald- 
ers, Kettles, Corn 
Cookers, Cutters, 


If it is Silkers, Etc., Etc. 
used ina Condensed Milk 
Canning Machinery 
Factory, 

We sell it Don’t Worry 
ask us, we’ll 
get it for you 

Cans, Shooks, 
Solder, Crates, 


Climax Flux, Wire 
Solder Machines, 
Gas Machines 


for all purposes 


Correspondence Soltcted 


PINEAPPLE GRATER 


There are 75 saws in base of hopper, divided on two shafts and 
interlacing and running into one another. The hopper is 
made of white pine wood and the discharging chute 
is also lined with wood. Capacity, the 
pack of any ordinary house. 


SHOWING SAWS 
WITH 
HO?PER REMOVED. 


The John R. Mitchell Co. 


Canning and Canmaking Machinery 
Foot of Washington St., Baltimore, Md., U.S. A. 
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CONTINENTAL CAN CO., Inc. 


BALTIMORE CHICAGO 
SYRACUSE, N. Y- 


CANONSBURG, PA. NEW YORK 


CONTINENTAL Double Seamer for closing Open 
Top (Sanitary) cans, showing conveyor system of auto- 
matically distributing the cans, equally, to TWO machines 
from ONE exhaust, as was demonstrated at the Baltimore 
Canners’ Convention. 

Interchangeable for any standard size cans, 


